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| Bolled White Telng -

| Ball 2 cups grapulated sugar amd 1
eup walar antll a Lttle, when drop

lim cold waise, will harden. Pour this
| st syrup slowly inta the unbeaton
Iwhités of 2 epfs. Leating constantby
until thlek enouwgh to aprend on §aks.
(IF By 0. x

Deliclons Bolled Nut Teing

A very rleh and dellélovis cake Nllin

Icing In made as followe: Fat
P granulated sugnr, 1 cap sour
am and 1 éup chapped nol msats.
nglish walnuis, hickary nuts, or
any mnut meats) In o graalie saEcopan
nnd #tie evar the fre for 0§ minutes,
of untl It & Bolling. then put om o
part of the stove where 11 can ball

Brown Cotdage Pudding

Caram 14 T Bivrred, Sdal i
up Wrer Habshin Ml gssos. il
3 cups Miiid. | heaping peas
W meela. Ly easpesnn sadiE,
I frmspooas olenamsan. end 1
TrasEEn  eech  gimper s
Thives, Mild i faal  eniaiwne
wlternaely wiih | cup soms
rsilk, Lasd sibr (im0 o rm ball pes,
slighilly Mo red. Pes e dad joef -
trrml tuhe Pk and bake In
Mhddd@aie oven 1L P, 4% g &8
iikin, Reree hor wiek lighid -
i ss e i sl i her Por-
dan's Pudding Sswes, lemes
Mg i, (. Bi "5 Wrey Hab-
it Lol bra ™ il n ofon s, bl s !

PElowly for about 10 minutes, Try a Pine L= 67 firead
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foool « When It becomes grainy - like
{nalpls sugnr it ks done. Hemove from
the Are and beat Gl nearly cool. Use
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for the outside of enkes. bl nol s
good for betwesn Inyers, as It I8 Eowe
dry.—[Mrs V. A. H., ¥ D f

Bmisin Filling

¥
B wntil It woxes ] rop sugar with 1
p waler, then pour the hat syrup -
the oabén whites of £ egpgs. Deat ’
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| nnd chopped—[Iry B, Pa
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Ta 1 egg add 1 p sigar, joles of
% and g rind of 1,8
ol waln nd 1 teasp flour. |
Ingradients smooathly, sef Inn

s of hobtgwater and etie wnell B
lokens, when coblil.—[5. P.
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LEMON CHEESE TART
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h Imgrosdients b Scie dn bod water, Aald i

N0 po hobd ihe dlry mixtare iogetisee. 1ol gastry b inch thick o artired
boam], Cud In senal Feiginds, thien lse maiin paas with Ly rounds, being

e girvv sy d@ifived with sals, et
Criscosd shalbyw baking 1o el 0 1 the dough nbo the corners corefully, Prick well wish ferk

{absut 8 x 120 and bk ki oeedlem-oven (a0 7 toe 30 FRTETIT . e — = — —_—




EOCOANTT MARSIIMAL

LW LAYER OAKK! Croa | lf _ﬂ
iip ey mahid 1 1§ WIEAC r
I-_:rn &0 0 i |'\-|'.||I'!II: ikl 'Ij &
sdlc] Bsemn yolke of 2

1 R II--"p'-:I Juibry
1 CoasEpodn Winlbds o

Lildl T eugw past ey fosar sl fraxl
ibl mnald
L F Pow

15 dily = }
Uily Esmiiae #
. H
v B 4 Ereassml BT
layer cake [ias I prEE et
wyvel &L 40 P, aloal 3 omin-

viem il ogether with the
Tl s

CFCOANTUT MARSHMAT-
LW FROBTING ANL
FiLIARG: Hall LY |

gronielatod sugar e 3
waler s F35" F. or untll &
- Frmad.  Aalil 1

s il ImEe Ay
all pioees, bt div Dol =168

T " — inis sy Fiin L
COCONUT BUTTERSCOTCH PIE Poir vory slowly In 1 B
1] e | Worell B T sl Flar R T - T | el Wil s shisl] leaten whi ' 3
L 1y v Trwrmi s B 1y iraepumens vwnily L = - -
N g 2l X 1I:I;“""‘""" T § Riblspacs Trmsinmiid [* |.'\.-I|||.j thrs
:ﬂrl-.l'ln.,---lrlnl GRIE T 3 mgy hice, ¥ brmirn :‘:I|I-r|l:ll..l.l-: -I.I..|:-'|:.-::: -l I-I:-.. E_:,_-:-. ”

. g2 relin, alighily beaim { ¥ Wy wup Naker s Cavoaut A - maarnal ki -_|||.-|| f ‘:; fE
Tombine four. augar, aad sell, ddd milk prosdsally, plors b ifmbis beifer. asf ook el ihidkened sfireing Pkt ol mansh T o
riAraRily. doar cmall omeasr AT S S o Fidmim e skt desler amd cool J o 8 messes 1 wlillim
i, Ramsve from : b o dunils, @ned | oep covened, Cool sl i e skl Top itk ving fira
FET AT, S Iﬂlﬁ.ﬁ ] shiren. Sprimkle wirh | rap rocoman -I.l-ﬂ-ﬁ—-—ur-nlﬁi""F.:l ihickly whih 4 |

I :fl [T Py P N e docoraie top with ploos af
—a el e o, Q? ﬁ

EWANS DOWN
ONE-EGG CAKE

2 cups sifted Swans owm

SOFT
CHOCODLATE
FROSETING

(Cake Flowr, 2 tepspoon < laak=
inpg powaler, M teaspoon salt,
4 tnblesgrenms butier of other i
ghortening, 1 oup sagar, 1 eggs

unheaten, ¥4 eap malk, 1 temsprocn

waiialls, [ All measarements ane fewel}

'-'|'|"'| LChocaollste, cwt 0 |.-||'| i,
| R iljis wold mulk, 4 inblespoons

Bwam: Down Cakoe Flowr, 1 « U} FugAr,
Sl _.ﬁlnur OMeE, ITETEuee, aidd  baling

powder and salr, and sift bogether thres rimes,
Crearm butter thoromphly, adid smger gratually,
g creamy iogrtlier anil fghi el fluffyr. duded rEg
ard bemt r.-'-'i.l'. Aubd flowr, ailternarely with ol @
smacdd amsomnd af a time. Kol ofter pach mdditien il
sareethy, Add paniifa. Bake in tivo Fl"l'll.ll""lrll Gepnely foyer
pans in meodershe oven I:.i'.'.'i-ﬁf".b o5 nuwnner. f"n-r.i-l_n.-ru i
griher and eover top gnd sides of cake with Soft Chorodate
Frosting.

2 !.|]-|---|u siopus Bt F, | tizas [ VD lla.

TAIl seessiurements are Jevel.)

Add chocalare to mall in double boiler gad
fieat, When chocodade wivlted, beat widh rotary
rgg beater wntll smooth and blemded, Bt flowr
bl LT mofd @ arraldl ol r:ll"n'.'luuﬂr.lf FIET=
fure, alirrung waidil! draoidli. Netwerm 1o doirhis Bl

cook uatdd thuckened, and odd Dutier aid vunrdie. Cood
ard spreed an cale J
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AMBASSADOR CHOCOLATE CAKER
2 cups sifted Swans Dows Cake™ 124 ospabrownsugar, finmly packed
i

T --III h-n'iﬂ':ll
la ¥ e Dk’ nuworiened
E.‘“:.-!uli:":lll:lll:l -:l I Chasiolive, melsed pnd cooked
1 tup: beaster of othay whimmening o pokd wabel

wrda mindd i, il 1y mgrthed theee nme.

umooth, Add Hoes, almyeanely wdh wise, 4 pmisll arfiesdiE dF @ M.
Besit miver gach pddetiom unnd umouth, Baks dn 190 dinep preased g
layer pans in moderaie aven (573 ) 23 munups. Por lapery tngeiher
snd cover tup and skdes of cake wnh Ses Foam Feosting, pding froming

=T :
- e = FROSTING

Dhaaks ol sk
5 yahlmgpocni wiker
i e o wnilla

SEA FPOAM
2 hited. orbeszen
|;.-I":-'.:1 b sga, Emby
pack ol

4

- A dowr onoe, Sraiel £ i
- h &7y, dadsl maagar gEadually, aad cream rogerhed whiil abaut
Er:qr:r!-dulll-::i;lﬁm r ‘n.n:-«.'i bewr weldll, Add chodolsie bamar mewtill

20"

COTTON TOPS
{18 dellelous Wit choenlate cakea)

& tahlespoors Urison (Lhe Gl grstibde 14 Leasgern st

i doalds biiled.
Put cgg whites. wsgar, wale, und water in sppet padt of s Ju o 2
| i waaihl d Plisce ower rapidl s DO
:I:HTI:::”::; |:|I.-:|- .I I!:-l;:h i-x:pml::-; piet, D¢ ;\ru,r{ 1 cugs sugar 14 tenspan cinnani
3 mmarrate, of wngil foatisg will wand i peaks. Remove frum See an THE By g amiik
sk wanilli, Dewt anrid chick enough s epee akes emgugh Fosti 134 eups flour bealvrnl mmarsliomallows

e vops and sides of reo Sinck liven. AN seeressn g Lrwal.

24 teaspoons baklng ponender

w Hlemd oreamy Crisos with smigar and e in ooe essy stbrring
Bl dry Isgrediemts snd mifd altermalely with Che mlk o Crisoa
enlztuse. Pour 5bo Crisooed muffin pass. Nske i moderstely
bt ovem (A75% ) sboil 30 minetss.  Before rem

about

i"} ;‘) o
APRICOT DAINTIES
im delicious Wy 6 g sbowed] npriosis)

ridicn pastry @l 134 cups four wiili 3§ waspoon sl Cut
1= b owp of eresny, digeatible rejae, Acdd Joat enough
kil wair fo hobll lneredien s iogether (4 6o & o erpwnfin .
Biedll oun 4 et Lhick. Cover Invertod mufin pans elosely witl ¥
Poiknds of pastry. Priek loltoms and sides. Bake |n vory ot
avem (AG0° F. 10 e 18 milegles
CURTARD:
1§ Hip sugar

e

AFPLE PUDDING PIE

tn didicdous Julcy ple in 6 pediling disk)
I eups el larl ngiples 4 cup hrown sugsr
b i merwst s rmlsims 1 tablospoon Sour |
M lsaspnon grwied emon rine I dabdesgsnn branon jaics
# lalHespoons et o nakbdospasons oodd waler
M lensgsnl elnnamon

Compleely line baottom snl e of & doep Criseood i bng
dish whth Crise) pastry (see Aprbent Dradatios rodips for Criss -'
pasiry). Hrush bottom with melted Crises o prevent jubes

1 oy seslded milk

1 tableapoon cornstarc 2 rgg yollks, (benton)
T tensgeann sall I tesapoos vasllis
!h_[lt arsd sife dry inpredicsis. Add hot milk, stbrring cuifistantly.
Ceenl undil slightly thdckomed, Add yolks. Cook | mingte. Add
vanils. Cool. Pour lslo Crisos pestry e sholls, Covep with— | fradn mnaking in

Apricot Meringue: Mash thoroughly 4 aip of drabned eonkoed Them pro -

prepare e Blling - Mix apples, rlslos, sugar, cinpamon
Bprimits H_{r in ¥ talibepoans sugar and b waspoon lemon  and lemos ril ot bl peistry-ined guidding odish. Dot wish
Jubce. Heat 2 g whites umtll stlff. Add nprleot miviure, Bal swed, digostible Crisco (kal tules &8 swoel & To-w el
until perringus holds shape. 1 neossary, add more sagar, butder. Four in lenscn jgloe mived with waler. Cover with

Crisey pastry. Jaln edges by molstening with water, Prick wp
with fork, Cook 10 minuies in bol oven (00° P, Roloss G i
mideruts (500 ). Dake B mimotes, Dellohous bl or oo,
wiih kmon ssuee ar fream.

.Qn P .‘"}.nd J.:.!ri'u_ i 1": alke

] L_u#;l] ol Fisely
i

1Cu ol Whole
e

Pt | e el Carmduairi-
hi_'u.pl!rjut Creciopr Crumbs
shamirTing 2 T luls il
1 Copliel of ‘H-Er ing PFowdes
Coppllul 48 M Tl of Salt
Tomaguaimiul of

g
A s Kol g
CRE.H.:'.'[ sigar with shortening, add
whell-besten era, milk, crnckercrumbs:;
adel bowr, baking powder and salt siiied
together, vanilla, walnot kemnels, and
raising: blemd well, Bake In two-laver
cake ting about forty minutes in a -
ate oven—a15° F. Cool and pat together
with oeam flfing and top with bodled,
icing-

Creeam Frisp calls for two caplals of
milk, three tablespooninls of sugar, one
egg. two tablespoonfuls of corratarch,
half a teaspooniul of lemon extract, half a
teaspoonful of vanilla extrct and a pinch
of =it

SPANISH RICE

Heat milk: mix comstarch, sagar, {na afl-in-ono-dish mealds
benten egg and salt and add to hot milk. i Crisen - nl..-.]h:hwh-r;. benwes and
[ Cook ontil thick, remove from fre and 1 a@ 'i:‘dx ;Eminﬂm : fl:l'- umr': Ly
eool. Spread all on one kayer of cake, op ',‘I‘“I":""' scefa i . Lot HH”:H'T
with remaining layer, and ice with bolled  § jraupoon pegpr 1 cup e e habep
a  icine 1 memadl ombon, cheqipd sl frloes

: = : ; ilrain thoroughly, Heat heavy frying pas, them
Here's the gingerbreaid recipe mved i the Eﬁ%ﬂ #ﬂhhm:rhfm s iyl et
anlbarr Feid! Fry tho raw rioe & ménutes, untll brown, stirrisg cceasionally

: “"E':..' illalmiry’s III-;. [ERAPOOR CInTAEAR  {n ke from stbcking. Add sl papriks asd peppes. stir mnd

Cuf AUEAr 3
%}"l;ﬂm .IlDlh
]

w ECus i cloves e umitll woll Blended. Addd cnlons and colery . ook 5 minglas
cap noaf Em— befi-over mead and sock for Eodliss

can mislavers

14 EATHER A ehoreming temetir, about 25 minutes. Stir muu with & fork 1o gires

sale
Crat paen g Rl

o vont sticking. IF you prefer & brdem onest, usesver skillel asd
Miy snd sife all dey Al the st oW G minDies |noa bl gve.
By iy ¥. P {ngo

Eras_lnkp:.l.':lﬁ' F. log

1 S e 3

R -". il r"l:h..
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A Cake for :ll-qﬂ-éuni.um

Here is n enke that s soonomical from
ther - i int of tinwe, labor gl money.
it is simple esoumgh for cveryday usc,
yit it may b dressed up for thee gropalest
v =i, The naskillinl ok need
nel fear 1o aitempt this ke, r 12
Feu ligs Becpme ndepl ol making
The reed

[} ﬁ-r is &= follows:
Hot Milk spsume

£vis

e
=

igs
H

:

Cake—Cme-Lall cap
of hot milk, butier the sizo of o walnut,
LA .:t ep 4 sugar, ome heapd
ol ¢, ane heaping ieaspoon O
hlrlu powder, 8 plnch -:-F anli mmil one
tepspoon of flavoring extract. ot milk
i i messuring eap with the buner nnd
beal. 16 pans. eat eggs until very
lkght and 1 in_sugar aml ﬂlmrluli';
Akl the dry ingredients snd stic s wit
the ok B Bake nt abont 35k degrees
for o loaf. For = Ia{-_;r or cup enkes tho

be n litle hatier,

L ““.],’
Taked im & lonf or sheet and leit plaln,
e enke ls a very satisfactory acecms

paniment for Foo cream orf gelntine des-
n-rlmu. We aba 'ilbrhjll. -rii:h ﬁs-l“\ﬂnte or i
white §elng.  The ng in mode as - lime. Hometimees 1 tse grap mille, DHssalve
; n thim fant. heating well, The bailer shonld b=
b iite Teine —Oue and one-hall cupa ,_,mgﬁﬁlr m prrparation | wm._ fave, beatiag il Che SN veare by
er's sugar, twa tablespoons hot toes, a real freat to the taste bat so eagy O 2% CUE ks, Bake In slow ovem, A
ik, opeshalf Eeaspoen butger, susebalf tis ready. bottem of a 000 29 faken from the avom, Uhey nsl

with

ieed with three tabl

pespoon. Bavoring. Add hatter 1o ot [1A {0
o TN somiy fo. make riht | | B e eve 1o Lhe b’ Wilk 1% ape NRXK sugar and.
coulbivecy tn sorpads aid Busoriof And | of the store and dice on caough, ruw, coomeh waer (o make i spreadulle.
M ] 9
'f_".'*"‘ﬂh | diling cocon to this recipe. E:]rdunmm o sathsly family. mhung'{w LS
As & layer enko ikis recipr hos coilless | nkle with salt and e amld pers o it Kisses, — Fix s
Uitles, The slmplest ome 5 made | }IIF a will wamt o & e hapier, XXX mugar, iwo egg whites, (wo table-
aprending jelly between the layers aml | tsur in bollimg water, fust ensugh to keep 10 ﬂur. twin cupe coroantit. Vanllla
g H.H:Iil'ml siznr oves the top, This the potators from sticklng ta pan | 078 “m" faroring Io Inste, Mix coson-
i far Alie chibdeen's. lanch hotes, while they cosk tender. Cover a A *;,'ll;- il flavoring and whites of
We aleo like the cake with mocha Blling mll! mitll Bowe, They shoukd be i per. | 7755 S0 b roughly. Holl in balls size
sl frosting mode in the following way : slieed, tendes nnld permested with the uh-h "I" nit,  Bake om greased baking
Slorhin ﬁmq.—nur—thinﬂ cup of but= baeon Havor, And lost bat not least, my = oo, nm moderate oven  (E50°F) 15
ter, 24 cups eonfectioner’s sugar, two children Jove potate sonp, 1 do not strain T ™
tuhbesgprons cooon, about twn tnhlespoois it A Lhe % sy o buat slbor | o H"I“Tr is will wot fall an quickiy
bt eoffee, s pisch of salt.  Cream ge o in half n good patalo for each of us. | .:,m “'”'!"" anil j4 meeful when reme
butter, &id the sugar, mit and coa add plenty of mineed onlon nud BEtler, | fatien ie- the thick whits sauee foun-
eradually;  Beat uniil well it e i waber A, otk Mt very, e h-r-]-." I.i-LII:Il“::llﬂ.I'H] seyeral hours before
tenimg with the cofies. ‘This shoul be der. Add a cup of FRLTE R, | faa s Tr o b e LMSpORL M-
as | ms meashed patatocs, being Almest ts fhe boiling point and | tabies o] E“' neel at osce allow Ewe
For a mors clnwu'.-rhmh 1 #%d | serve with plenty of erackers or croatous, | smooth, sid ,;'::&.,_[F:’-h““l'mh"' i
W 1 3 [ (1% ] E. & m ¥
ukte ieing between the lnyers a which are thick slices of bread. | weril very thick (ome or fw lill'l't;c'll.i'
1

the 1o rinkling thicki
We n..lpp'.rilli!ir i CrEmI ﬁlri-m'. brtween 1
layers amil o 1e helng @i the ga

The erenm filling ks ns follows and h
the recipe will vover one layer,

Creans Fllling—0ee and onehall copd]
of milk, three-fourths eup of sugdr, O

brawned in a show evem, This k= not & ' eale 10 fasie,

fancy disk, but it Is filliog, and we like it =Cifly and fald i refii
I have mot said thing abaout d I g o
& ompanying dishes, L N very, Hitle| bemt 10 mI'r'.tut:-“Fw :am:-

Fald in two braten yolks and pe
Huove whites

[
b

m#ut for s o hut thin eices of peeat ftom., Then dry o
T or botiad hom A to the meat Wi | . Bakd Canlifiower,
*{m I.“#;"fﬂ“i'{&-“ﬂ"f-rut':ﬁfﬂr"n*5'; aften have T like them besi baked from the bead of canfifiower, I:m
S ol T Rl o Bt o shirred. Eﬂ'l' baking 1 butter s ple  héad Into lis Individanl flareis, '
N i Site S ettar s patter. | tin, break in the desdred nomber of soak abomt 15 minutes, in
exx, ikl o milk. aml ook syer hit Waler mearly cover with rich milk, det with Water in and put into n
far 15 or 90 misutes A emore from tire |l A bake until the whites are well O ensserole, F just harely with btk
and aiil ealt, bittes amad vanilla, \ :!.lil: For ehireed put two caps of ing water. f n teaspoon malt tf
¥ | fimld cup eakes very lutzmtlnmnn b in 'Eflﬂﬂﬁﬁﬁi u-'hlrﬂhﬂ-r. tﬁ:; z_ll"rr':: “ﬂ:'hll'i';rnd a good tnhlbespoan f.!
[ the Nitthe pa ] b img e have become ‘lut."h“ :n! ﬁ-ﬁ n when : P h- .ﬂrtmﬁiﬂm
s cheap. ‘This reclpe will muke about AW te begin o sir’ O uf or wnlil femler in & meslers
I 16 eup cakes of average size. The cakes m}l with-a fork or slotted spoon. Weire AR
[ meny be eaten plakn if desired. Bometines stirring after the yolks are broken T | " -
1 jast ﬂ:«ur a raksin en the top of each “unﬂl the mixture becomes (hickensd, Add 1 A
re baking. Honweilmes | =prinkle _“-H' aml seagonings o “errre. Wit | i
Tittle encoamut ever the lop. 1 use “'E T-l'.'l":’l e ecanamical with m'i'l‘— —— X
tle white nml chocolnie being for these and in jurchnse nl-l'u.ﬁ.hut' e
rup cakes, For holiday= 1 often cslor ihe | I comfess 1o one extravagneee. We nlways o e
ey iving and mdd decorstions,  For Valew- | hawe In the house some fresh med ——m e
thy thwe's  Day, hall s marnsching  cheery | benally op beituce, or both, Al ol
jiressed fmio white or pluk icing looks like 1 I'm pot sure ot that, that it = extrava- o
= a heart. Shamroeks may be cut from f:.m.. for we have nal had a — . ff’
pf slices of green gEunsilrops as 8 S |"‘Il-'\I n the 3 1 B .T“ k
e rick's deraration. For Hallowe'en | make | It s more mﬂl‘ F ool | S
thorslate jack-o-laniern faces on vrauge | one thing. SLANCHE W. TRERISE. : &
f  belug of viee versa, At Christmas green
s ilrmc:dm!' e b Ill'rl.|n|:1 nh:fﬂﬁ il \
PSR | thmy rnmamen drops  mEny 1
need fof berries. The maginaiive cook r TH LA I
fi  will finel any number of ur-}!u b aleves W * THIS 15 E MAZO
IH (=" 1 T =
i O oE. cike may be baked in n shallow SALAD DRESSING RECIPE
E l:uﬁ::]ﬂurﬁl_lhr jelly ir-nl.]. ]Iln‘l.l.hlr e I h W D
im = Wi SIFRAW- 4 TH .
: berry mmmﬁ if the IHII-"J' does nat | EIRSL ﬁHRAMEUI\ ID].I..D P. B
care for ihe good obdfnshioped biscuit | kL
'l “'rltﬂl- ke will k st for a long =I !t '.-;MP?*P
u ol (= IR ] n o N My ewp pras
time, but when stale muokes an excellent ’f;’:: """J"ﬂ % "‘; il
hase for hox akes. No doubt :unl: / . 4
other mees may be found for the cake. LT 2 e poimy gy mitard | cup W
g oo o i e G s p o,
b g . - mar h
i e wees o oy AN mrdpurymrad K e i
constency s renchel, Bid HEWH*LE!'." i 17T ey, migar, wasoning, wimegar asd Marals in mixing berwrd,

anid o tablespoon of very flnely minced

onion.
Putatoes which must be  merved

leaied need net nlways be “warsmed np™
Benllogwd pofntoss are mniversally ur?;:l.
Bomp prepare them with crackers and
mﬂr r lour. I uee both. T Hue the
thiek

7

of & bottersd bakime dish with
of erwnile-cover with ¥laver

- bokled '
It pepper and E‘." o """"?.':L'; with '
hatter and =lft Boar over the whole, He-

t the luyers of potatoes, sessonings

bar DO NOT STIR. Make & pasts by mising the Arge Corn-
§ cup water and ook

srarch with 14 cap waner, sdd sdiditional My
pvee slow fire, stirring conseantly until it boils and chears up.

Aild Bot gornstarch mizture 1o ingredients in mining bowl and
beat briskly with Dover egg bearer. Conl before merving.

a

Ml R juse swhatiln

tes; by the adwertised brand every tim
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Exesllent Pig rﬂlu' ,ﬁ; o

This §

I nod Iu.ﬂ:imll.n ter H"' put | %
1 Ib cuarrmmis; ]
nnlm! npples, 1 _:
S “ﬂ'iu .gﬁ
| taste, ninl badee -4 with ﬁ;:'m m

ft‘ Fnr The cram rernld, -m’ﬁ'i:ﬁ; b
pﬂlpl severnl y= im fadvance, aee
“two eupe of berries, ane cup of ”ﬂ:l“d

| snefnlf oo ﬂ.—,hﬂ:ln' T'”‘.u; H:'Im P m. ..
ash easily. T ] n_the even
well amd press Ihrlluﬂ colander,  Pour - mlsg :‘“-m.‘m“
into bow Jeily glasses or molds and iurn ut the : _ - X
oaba &m nea diskes before serving. i meringge - e g & il
To make delicions pumpkin ples, stew - - ; , "
5 nr tlﬂm ntmﬂln nn:!-ll :lmd"h”dl. TIJ:E ma Suppar Ll s
#, nn i e |l:r
i, ot tor one hree i, uaa o SRS b, 1 et |
iwn eggs. 8 seant cup of a oy lh te get. It mast mm;ﬂ"ﬂi—
tenspoon cach of ginger and = e 1 ferent feom dinner, md Ay Lo pre 1
teaspoon of salt and one ‘uﬂpl.n[ I‘IH!'“ We do oare mech far m.tnt. .m-,lr“. - 1-
spoon of cormetarch or flonr,  Beat wel oo o iinmer, so 1 plan to use cherse, P‘ -
anid add ome pint of rich milk. DBakes 'lr]lh- &F when they are Afi
ome cras. ar be werved pliin er oovs, T__{EH. Also dishes hlm an nkt lh_._—...-...
§ *T;:‘E’l “"ﬂ,‘-t‘ M ETIngus *“":""‘rﬂﬂ”"t" L"‘""’l Toamdation, wach s cream soups and pud: -
W FH Wik LSt g i i LOSSF,
l mu'l.ll:ll; |:|-1' I:'h‘i.:l‘ll‘ltl?llf miy be used, ﬂh"i.t- f-}m I:[,ill' of lh “::lnt: i alt -
' ‘5,, by many. 1ﬁ-a”utll:ln'hiqh=tptnl1ni : )
r-uurllr this menn may be rilnﬁd menl abeaid, Tt seems A meeal planoed
or varied to smit the fancy or nvall half prepared. Oftontimes part of the
| stock an hand. The Mrhhrrln- ture | gond for supper can be eoole] whils pre- |
| hﬁ:'hrl this favorite bird fream the rl'-'!l dinner, therehy snving time amd
of meoet of oa, oonlee Chey he grows f' The following ."mﬂ“rhr-
on the farm, bat do not be discouraged; || orite aod woull be glad to sew
n ulcrr fnt bon or two, n  OF ovem @ || g:hn%]iu
raung tender corkerel will 811 the plnee T it sa—Cut dry
| admirably. Aashed potators may be veed | hepad fn thin slees and -:-ut ut.'n elice fn ?
| insbead of tu'mi anid .I:DL nvillnhle e tween twa teesd place
H:I ar fresh I.ll may weed for | 5 this piece af cheese, 5 ﬂh::.th HE p— e
H hl‘ﬂl' B Htll! F .
H!nﬂnut for making these and the || gﬂiit.l’-‘u E'ulpu-—l.'m. clp lﬂ_l'inﬂl-
Chirlstmas piee may be made as follows: nn... |Hrnnpl| sugnr ool one of ll-i ] e s T
Chop together 3 |be raixion, 1 1h, orange pm. huuer hulat anil one
I, one domes et apples, 1 16 good B H peas ml,
E::l' sigek, add one teaspoon each of eli- EE:, .nd ﬂd uu-uuln; amil -H.'h =
maman and cloves, o qearter teaspooh of | shenll be very Lﬂr water kn the ﬂlli § ]
: r. Alix well nnd ndd € b, of good |© when milk £ nd . o~
e o e e Tas || coohed i Ieta, & aawovgen ;Itlmuﬂ
M n t‘ [t
L Put all fn granite stewpan, add 1 Ib. of plot ﬂwﬂwmm aalon, r 2
l.’r and one ﬁ:ﬂin -wrﬁuclﬁ-r, fr - e e it 1
e I-F vimegnr, ﬂh --\.' hﬂﬁih'—r ” LA
sleit-of ‘waler Stir well and bring to | Emmfﬁiﬂ‘ull 3 n.* rith i el e
Bl las hoat. owt Ailbie o caol Lenors together  three (3 O i hatiaends 1D '
i1 |.|In=. ?Ill' a8 much sweet hnﬂlﬂ_‘ | three q::'ﬁnhr. *“ﬂ.,%m "Etlr notl |
: N an ‘;%'E—a. "\Ad salt and pepper, Serrs —
; T ok ance
g Rtice Pudding—Ta
| new ndd m—ll&'ﬂ? rioe “‘&lﬂ —
ond a ﬂ"""‘-l" 3 {?. e with motmeg, |
- s g |
orém anid bake two bours.  Stir once ~
f:; the first hoar. A cup of misins may
be added if n rich an Mked. A
a Potato t cold bol
potatoes in ot there abould
Wi :
L5 M! L Ny "
ter In melted . 'ﬁﬁ | 25
e cock Yery until = ey
bt Ening abott 40 minotes.
“ﬁf amnil .
macaroni o salted water it
der, Draln, one ¢an salmon - -
m]mrm -nrt 'l'“'l . “"h

thHI'IDﬂD lﬂl Em
nbleapnons  [onr l

Arrange the ln-

i Poar
T"l:lll':l- = isa M

| Il For t#a
the ‘;’.3':'.5."1'“.- cae 'u:'-n-
grated nnluu el l-
. nth:n“:w l.glh B &
aaick wven uatil
I almon Pattiea—One m
| h.ll eap erarker ernmhbe, l‘ﬂ-
cnp milk, PE[DON
. pedl uﬂu-,‘:-#-t-lt pepper o
e, o by _t |h|mﬂlhiuu¢;ulll'
wabter 1
of the mee two T potatoea
o iata wice. Put the fish and potatoes
together in A sucepan and e
water. Firing auu'r bt the
ing ¢t nnd cook fise migutes ; draln

A .i
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Ebwe ham. Around Olney is an olden colony
of Friends, setiled before the Revolution, 1t
b known ns Saddy Spring, ond the good

Chenboer housewives have, throagh the years, |

handed down this grand Retish, 1t does not

have (o be cooked and the inn uses hundreds | |

of gallons of it a year— their guests are tha
fond of it. One making ns given here vields
fotar gadloms:;

& pockn of pesled ripe 1 pound wls
A T | el N pound calery el
I |mrge b L pousd mumtard sesd
16 Wifches of ecleeyr by padlepa v insgar
ETOCO PP A puriiials bevws augar

Chop the vegetaliles and sprinkle them
with salt and drxin them in sugar sacks over-
night. Dissolve the sugar in the vinegar amd
mix in the celery and mustared seeds. Mix
it very well and sea) in air-tight conininers—
and keep the key to the pickbe cellar hidden
of yoir'll be tempting yvour neighbors io be-
omme Eleptomaniacs.

I get hungry just writing about these
things.




upfigdem™ and Other Relishes

Bl
B e o e o
T L}

i, nnd scurry fo t mnﬁt Liw .E”: mﬂ-ﬁm :.' ::Tfﬂ.';h:f.{-.- ihl:hﬂ;:iﬂ
or the lost of it produce—shining Ereer fon. .|;||;| pare the canliflower,
fomntoes, smooth and fru. hidden awoy god the H“.-n., 0dd ooe plat of |
beiath an exuberant unwlh of lum tl.u,- ouiens, and thees  medium-
and vines, that I:Im toneh of Jack Fros 5, hl!lpl:lld r‘thrr e,
will soan change into @ drears mass : 1l11¢ lliluu 1; mt of snlt in water suf-
wmennskers, Chat hwn o slow] chont be cover the vegetnbles apd leg them
115 Inte Autmmn e round, rl mimmil wntil The mext Jday, then denin,

s of enblage, too small for Winte
sioring: the wery lnst of the peppers, o
fow e lioking caullflowers, amn
|D'HE|I afl  aslickoas, &picy  nasturtioms
wrisp mwd green, How greedily we gathen |
thoem all, going back for the very last one

at the same time oor minds Losly con
jIrlu. “what will we do with then i

Hi and Bordesux sauce are ha
py melotions © these rocipes came [rom r
worthwest eorner of aur Empire Stale
Fuor ihe H.Iﬂﬂﬂ}, chop 18 mmall cocam
W goarts omions; three quars o
,lm: tomators, Lhree presm TR lnll

Emall heads of cabbage very [in

nmd smk s salt and water over :-Ilh:.

4n the uumtn n!r:l-. aikl ;::.""‘ of mﬁ:l
nd  clvmimaon,

o, T allaice 10 o, white

En!hln of pure

:-H-r: rlnrr.nr um‘h stowly umtll the

fender. Fub up in wide
ln -ni nnﬂt or seal,

with fosr

II[l,'.-n:I Iml:nﬂl.. o
red peppers,

of rlrr pacli of whals uthlu
“:-:-:n Hﬂunl white mustard sesl

.namrqfw seeld, 14 ox of #m r..

bopipkng fine
Idlb:.. (A1 H-FII

uarte of wime- |
I-:nl.lnl.uul:ll:I'ﬂ:I-I:h preo
= ﬂﬂt im
s nmu'ld-ulhlmuﬂﬁur-nhm'
apde

m'i

l'l'ru
of eabbage
Fo: dlean tiwu-ﬂlhlj' il enf fnto
ihen --hmr one buneh of eelery dand
n-hm. an
ki 1 "-Iltt!.‘r“f let stamd !
wEEL 3 t |:|j' l!'ll'.‘i:l.l
and [l ﬁpnlnuﬂl aulnEs
w re, eover with o siroug 'hl-']h
| stamd over night, ©eo.
uwing drmin ihe flrst mishire ﬂmr—
“wmall ofl [he small cucambers
] wipe ddrr.

musined seed, Cook 30 ninotes,
Hllr pil meal,
smallest of greem inmtess
uifl preseeving them. Wash
Ceover with balling waler awd scald
skina come olf en
u:i E:ﬂh n-ql:lln'li wil .Ii:rflrrliﬂ
- ﬂll-l" llﬂilf::r.ll::.nnd the juies .:E
nndl of #H cinna-

Heat fwo guaris of rI:ucaur
rll:h-:.p-unnu of muastond wotil §t Bobls, add

uiuahlm. apd boll wutfl the =aull-
ﬂ-:-'nr

rll.tﬂ-
ijtarts ud'ﬁld?“hd nhhﬁ.‘tﬂ nuru11

Pare #lx 'ﬁlrru /

dnl:lIIl.d"

. then 'pﬂ-t 9

'.I-hal:..

s RURAL M|
it In wide-menth bottles amd

with four

temder roocugh to push o straw
It. Bottle and H-H! ¥
BEALMOND LAYV PRA N,

PREE O AV (ST 4 Lasf |

ﬁiﬂ;l EBeels

Lin mwwwer o J, Al's (osuiry *slsim
phekling heete here is a recipe thal [REHT
perfectly, bt i & quicker nethind ri:l-i
the el o pegs 1007 ¢

Canedl  FoaImE, temder et (os soon s
willesl i mutil dowe, hoat Bt s o soft
flunge intos eold water and slp &ff skins.
If small, pack inte jars whobe, but il la
aliew ns For e, nnd poek ot ot steril-
izl jnrs whibe sthll hat.  Have pew rub-
hers wder] el anil t wilpinl o, sonking
in bailing water. [0 r vincgar. sail
I 'n-r;r strong msd ps el waler as vine-

Have this beating while poekiig
heots bnte jars, and e the vinegnr rialwl
e Peaspean plt, one heaping b e =i
lerown sugnr aod o few whide pickling
wpelos Tup enicli [IEIET ol beswle1%0ar the
lwilimg vindgar over the bets noil e sike
thal there are e air spaces beft. 900 0o
overllowing nipd seal, A&s sen oS ponl
store i g csol, doek plaes. T owill gume.
puide that anyoene haviog beeds il ap
ihis wny will not eare fuor them storsd En

thie mollar im the onlinary wny. o eoM
i Tested and Trisd
Mustard Plekles— ~Two I'imm
f-t mmall whi m!nnl. Ly quarts of
'_En (partly cooked), twe red peppers
one guirl small eieuisbers, At

i =ali aml wolee For 24 Dioiirs,
thip mame witer mokil 1.|,“|‘|I|1|'\- e [

ﬂlL ¢ one big ] der, then draln in eolunder. ‘Then PPE eed,

aml pat B pPErEPPYIng
% o et of iouear, ao tre £
sl FHEAL.
i lnﬂl:lllll.'l'_r“ﬂ..ﬂ.uﬂil}i.ﬂf'

ré tho mustand sauee. Tws cupe g
anpnr, Iwa quaris vioegor

tn E :wnli mu=iand, ;
kTl Donts,—Mall one  piol 'E'JIW'

gar, on® gunrl eolil waler; ullr il E’-Fllll-

tniel sagar, one feaspeon  galt il jmn

with smull bessiw, which Bave beon cvoket
gatll done.  'at five whole moed spies

af noy Eiml om top of heets before el

Inke MR ARIHYTR AR

Bardeans Sausn

e I'|l.|.|1'|.
ajuaris
alkians
Sy t':.’m-mnurm-
::minl. sepil, ome-hall tabléspoon
allspice, one  Leasponm ey I.I'ﬂjl,_
PRI nunr. nr tatdespoon =il -
ajuart ¥ Lnegar. unthl o,

o higdom.
1praiee. 1 MES, 3, A K.

five Sm
Ereen

T
per rellsh was glven in 1022:

ihe mixtnre adid 2

utes, and drain.

.'im. mun.hyhﬂnﬂ#l

oh reen tomloes, iwo
mf 3

(L ]
tablespoon - turs

tablespoon  white
whole

LW
Al

Mlnwl“ pn'DTﬂ!" recipe for peg

Tompklns County DPepper Relish, —
fl;rrlnnm-chﬂfrﬂl-ﬂﬂ "er-rn:muth 1
RN Iull'hﬂ' -ﬂ' TR, o quart gee slieed ombons, one

qunrt of vinegar, four caps of sugar, four then weal in cans.
tblespoons of sult, ol boil for five min-

o
Camaartower Plekles, — "Pws enili-

==

| Mlowers hroken op, one plot small s,

three mediom  wized rel peppers,  Dhls-
Eolve " ams cap =alt Is wiater emongh te
corer the vegetnbles, aml let staml over
nlght, then drain, ppd stenm (] Beoder.
Hiat two quaris of vinegar with. three
level tablespoons of mustard (less H de
#ired i until It Wolls poor over Yege

I bl pock la jars, ond seal while Bote

e
1
T

Unmked_i"idﬂﬁ '

alF F Hf-l for . reciped
IIHIH wi: |!I|| e anill ani
¥ o per. --I.H; qdie & o

with my i'll:l.ll.:r s I s ey friemds ]
do nat knaw nny epeein]l mame for i
T'n'l:l quarts  greegsi  temnboes, S quart

hopped ‘omions, two lnrge “Bhnehes cels

lrr.n thres “green  peppere. 1 Ik brown

Fugar. 4 cup sli, one quart vinegnr, 1
this first,

n keepl
= m

I white mustapd sesl
[T

il
re age. | had only
shary :Im#hrgﬂl
befare, =0 w
alients for this plekle [

drnined
to b

sne ane aboot 11

I 1=t
with
1
um-u

R
ﬂr-tnllrr [
with amy kind of perk.

l":r A lﬂ:in ;I.llur mﬁhﬂ.
| LI ] (L1
f::p :.'L:. 1 F:up mustanl, MES. B, 1. M..

it

Uncooked Jackson Pickles

Take firm smooth green tomatoes, slies
and sprinkle with cup of snlt, let stamd
over night.  Im the morning r olear
eodid water over them and o Al apee,
e to drain all the water off s
It will wot weakem the wi r.  "Then
pack in jors in layers with white mustard

S T ot

n
v Al nE abont lllm:““'r
Hﬂ"n:lt.i £ “i‘-m-' ity
T
andl tle ﬂ':]rt!n ﬂ-r‘!,; 'ﬁ?&q i
ke p-q:'hﬂ in smaller jars if

I:M

ﬂml.fhﬂﬂhﬂhlm'dplttu

through the food chop
mme, cmEptyisg Ihrl'l. -Irﬂ' lﬁnlh: into |
a pll-u. Inr, ju.lne anil then put

£, vlnegnr. ﬂr.- H-I! it
ﬂ:m did“f.rm.ﬂu that 1 should have

off the jubee. 1 dide't Enow what
it up and left it there

antil 1 d\u-ulll hinve an opportunity to nek
In & week or s [
tasted 1t mnd found thot it tnsted good,

like this pickls very much

b my
negar, 4

3

n papalar
o ;-t-llu TIP-%: wu;:.“
st = G
Sour Lummher Pickles

e
H”'hﬂ
::'rmm jar.. Pie

dothe t

Ilom vinrgnr, ong rap snen

the Ingredienis and
k, wosh nns

They will
ke
any L i:rh
packal in Jars, coversd with |Im rI
ﬂ :mulr"Il i
' 'lll'ath:fim wHl make five gallons - of

Thousand Island Pickles

readly Il e in & few da
will Keep qdrinilrl:h ek

A5 =

, ume enps grouml mustnnl "ﬁ-l;n-

tha
rm-n:br*rl amil prg them fn the -Elu
takem 0wt amil stbers pot in st
In the Epring they can ‘n-u

i-rl
I mot hemt  thes vl-mr.

slieeil eueom-

bst viwegar, thfee oups sagar, 14 tea-

([ |u|:r1|:| mEidl  temidier
other ingredients; boil

it ri ler, &
B B 0 oot ey tann ity k08
Illl‘llrl. and sdil (e
for five minntes,




L.:Y*' : it we have bost the recipe™ We
are alwayn gind to help, bot a rard eata-
togue of recipes would save mach delay.
It peed pol even beone of the inexpensive
cabinets sald In the shaps; a shoe box,
with pleces of pastebonrd cat to i, en
which the clipped recipes nre pasted, can
be arramged alphabetlenlly quite asread-
iy and will be s great sinvenlence, Fal-
lowing are some of the pecipes that are
asked fur every mml

1'.'"“-: Tamnto I"ifhla. - Hljee four
quarts of grees tomatoes without pecling, |
‘andl six large onlons, Miz them together,
and &1 In ene giart of vinegar, afe eap
brvwn  sngar, & iablespoonful each sf
walf, pepper and mostard seed, and half
h‘!llﬂp-uuih'l each of ground cloves anid
allsplen, ek gently untll jometoss are
soft, then pot In jars and seal,

k.

Tousro Sweet Plekle—Rmld 1o
move” Whine, The yellow plum thmatoes

| ardonles for thls, Weigh, and prepare
EYFU[ &8 folbowa: For 8 Iba (ralt, JIET S
Ibs. Brows sugnr, ome quari vinegar, Bnd
one cup of mized whole spices, stiek cin-
pamen, cusds buds, allipice and cloves,
pix cloves tham of the other -pltrlnh i
the spices in n bag and bail wit
tin:mlu:* and sagar, Skim well, nod aidd
e froit.  Cosk 10 minutes, or untll
senlded nnd tender; bry to aweld break-
ing ib# tomnioes. Bkim oat the frait,
prit fm jars, boil the syrup fve minuies
jomgee. them poor over the fruif. Tha
following morning pour off (e syriap ol
it, and ponr over the [fruii ngain, Do
ihls thres l-:luu_#wl morpings, then el

. T

Bwir Cpenmber  Plekles.—Warh ﬂi
cumbers, parck 1y Imn jar. aud poa
oyer them boll brine made with ong
cup of salt to one gallom of cuwmmbers,
and wnier coough b0 cover. [t stand
] honrs, drain, wipe dry, and cover with
weak vimegar. bolling hot. Thraine and

1

e

qover with fresh vipegar, prepared tal ful! Ih day, lmi paza alom
Ball Ome-half cup sugar, one-kalf rap salt, ane
half eup muastard,

taste with spices and bheown sagar
the spiced vinegar five minutes, them add
dralnsd ecocumbers, heat
then, pmt the pickles,
hot vinegar, in sealed Jors,

=1

Mrixen Swesd 'I."ir'uh-
lap coeumbers, Three emuoliflowers,
puarts anisns, fwo quarts grees heefns, i
s gnllon vinegar diluted with ene quart
waler apd one bapilin] of =ali, untl] ten=
der. but mot fes saft. Drain andplacey
phekles in jars, Prepare one gallsn vine
gir, 1 Ib. sugar, 3% Th mived plokling
sphoss, bring to m boil, and boil five minu-
tes. Ppur hot vinegar over the plekle
and sl the jare

Lo

“f e |

T Mqﬁlﬂ rn-l:l'nr for green grage
PRETVES WIS m—[—“ i= ..llurulh 111511‘
r e
Choose firm, porfect grapes befors l;::-
Hl to twrn.  With & sharp knife e
| E and remove sesds, which come
out ly. Tw one possd of prepared
grapes ndd one pound of sigar and wa-
ter emtogh to prevent scosching. Slm-
mer slowly ontll geapes are & fine color
and the syrup will jelly when tested, [t

‘ﬂﬂﬂkl‘-w}!ﬂrw-ﬂl

with paraffin,

|hm|ll‘h.. ﬁl'bﬂ. ﬂn*“'r
eoversd with the :ll]'d I'brumr convenbent,

L‘-

-Hall :.l. ture is pot in n crock,
o | np eoeasionally,

Bpanish Pickle,—Wipe
Ereen tomaiors and d.'r:e thinm zr
]

sized white omio lllu e,
e e B g e t
aml onions with =alt, BE nn -

Cover and et ight, In

the morning drais lhﬂmﬂ.l;. ﬂut it

lht mldin: kettbe and add one-half ownee

“F of whode :-rn::lui I.|llﬂ‘:tﬁ lrrics and
F*rmr-. brown mus-

twrdl seed, 1 1h. of m.rﬁ:?ui four finely

chapped green peppers. Pour over visegar

e 1 cover and beat gpradually to
the Bbaoiling ot nnd bet slmmer 1%
hlunru. Hlore in n stene jar amd eover
[ = a

sunza*"ms: Cucronber

ﬂl:l. ripe ﬂpd]:- m:-ﬁrﬁ cap =ali,
mql"rm:ﬂ d:"hilﬂpnum l

ish, Two cups nnr. 14 cups vine ||

andl slice t&l“ﬁ.

with waber sl hﬂmﬂ wver
aml

‘I-'i"n{: m several waters

A bolls ngaln =&
n:ll

Using the Winter ¥oods

Everyooe 'lﬂmuu EELVE
inx thl- "-'-J':u.tlr -m m' e el
e L

e

PIEIE Rethed of Reina’ tasmed” bl

herries i with -pI mnd thers ares

1 1
l:In of dum
Herve &l onee, lith# Iu |

1 dishes or om n platter or other
dish. Berve with milk or nat el |

ndd moeh
waler, n cup to n fEnFl okn, or o :h.i'l!
cup 19 8 Map eanas the domplings t-lh'
up m grent deal 1|l' juipe, .‘I“

¢ may be added i desiesd. Use your l'm:-r-
J.I:lu dumpling recipe or iry the h'llll!nt

p{[‘l‘n cups l!u-ut. iwo bemspoeans hilnt
jlu-.:h-r onehall teaspoon salf, sne fo
euips Wilm sweel efFai &F part llk
part cresm,
l:irm: pras amd dumiplings make a dish
fit for = king, but ranwed peas make &
sntisfaciory substiluie, HH. was well

ith salt, pepper nnd bure :I-Ji
:HH‘"" Hmr;hhﬂuuﬂn-.- ;ulllm:u:

procesd] ms with otber dumplings.
Tamaiess il imgn are also =
favarite with some l prepared ms ore
| peas ilumplings,

Tommio Bau This :I.-H:IE-I for tomato
SOER  WAE EI.E T rom IFr. l‘.]'.‘h.-!E;
Heeips Hook,” many sears ]
not puly deliclous but is “lu} al-d. quaielk-
l.'t prepared when one wanls sométhing

llﬂlr peetlzime im n hurey. To my
mlu it 18 improved by hhlnl‘ ome Eig
witer an anly owpe-half [easpoom

Tn ome pint canmed tomatoes or four
GRFE  BeH l.n-l
Ed until . thereughly l.ll'!l:r widd

uart boiling walee and when it tm-lhl'
Biir well, Whem |
g F.Ew-h'lh:m sWBAL
salt und pepper fo taste,
ernn butier,  Wihen it
kht or iben mnhn

milk one pint,
and omp  isbles

lons mml pork, In stows and with posst
ent. Faor the ]lllrt cut the cnreots

amd 1-:- rmlﬂuin—mtil nil put Inbe e
gredients, m ¥ stove with meat am h:-ﬁ ve bevly
ﬂrrllﬂ'thlh huml!nho:llulq.lnﬂi.,
utes and seal im jars ME=, t‘.l..__l. mﬂ;hwl. t‘]‘]";ﬁ]ur I;:.-F pj;h. ﬁ
— = Fis MilTiEI#E
'm"nm:. Eirient wn:;:itu [ rmm'b:lhrn e, and
see that plekles soem to be the order ._[;:-1“! nre mm."?ﬁ‘;? :rum.:dt.t '
my Tecipe in" stews, with carrobs, ste

ste, them
on of enobd
Wash pickles 'hﬁ’r‘"u’ -nI.d
L] L]
a Ie wlﬂiﬂ- Lln klu
v i.-rn n= few ma &5 mn
sdded at 8 time after the :"Inrrﬂr nill:r-
Be sire to stir
SEA, . I, T,

Mix 1o n
Ir mixture imio one-half gallo

—

*

H:';n. another requested recipe i beek
relish. Hoil and skin beeis, them chop
fne. Wish and chop fine n head sr more
of enbbagpe. Mix tegethsr one quart
chopped beet, one qoart choppel eabbage,
gme cup groted horseradish, two cups
sugnf. ame tablespoan malt, ome leaspoon
pepper, % teaspoon coyenpe, and abeut
four cups vinegar. Can cold fn sterilined
jars lld -.ll

prd

eonk with weey linike Inhrt

tender. add milk, and for esch oo
milk onr imblespeon of foar Ilrl"hl'ﬂ
smooth in a little milk.

el

EE el Pepper aad bt
L} l‘m:u -Lmr in deslred mdd E“
Iml.u—ﬂ-r pound raw rmul,

bewd, ome cup bresd crambs, ops cap wa
ter, ale cip milk, ane -rdium-a:d aminn

sliced or chopped, one p
! Bemson with salt smil pepper.  Boke fwo
hl.lrl. Ir Ilf juice remnine on IEH-I.I.E
i

off el e P ETAVY,
KN4 M. Hl]l'l‘l.r.ﬂ_l',

Pork and Apple Pie
-'m"'&&u%"ﬂ.‘““ e

EH‘I wors slx in




i |\ AEEl Plll:.

over them bodli

medinm_ simel  Pour h g | augar to taste.
ﬁl-l,m'lrlt stamd Bye mipites, pour 'U; |

1 For sweef clicum
1 | | . ewmbersand pack closely [n
1 ] ¢ ng brine, ome ou
] | : -1] ome gallon cucumbers, dmsalved
l | 1 emongh- Lo Cuyer,
—H | N dpaie wipe dry. amd eover with -
| vinegar. boiling bot. Drain, then prepane

| fresh vinegar owith mized sfiloes,

tinm seel, two ] pEreE, AN
e 5o Yo T e San ot
| five minates, (hed 5 min
wenl in §i

and drais, Then add 135 eups of vin- — { bers, heat throngh and tben

of cinnamos and : _opem

fablespoan of o

put im @
. stand over ni
'I in preseiving

[pper s §

Pepper Sauee

Will 308 give me n recipe for making
ARE. B, W. B

Take two leaem Iarge HIIIE-

. ONET 1h
£: Im mirm
=itle vin-gar,

= . ! :5_.' M“ﬁ:ﬂ“ Tl iig:

boll np am

I+t stnnd IZ4

her prickles wash ou-
Jar, aml ponr
g B
I wWaier

ek

EASOrs
d hrown|

The sweet pickies will not keep long in

Hlloesd H'G.-nt Piekles.  Sifced mn-j

; t Ti T, AHEE smgnr,
i, U Claves, tableapoon uf cinna

e

L

| mlwid ones will ke wart ;. dllee aml |
onés will maké n Ly Mgl )




Two Temate Hlﬂuh

ﬂhi:.- Tomate Pickles Witheor Visegar.
- m-ml:-fnu-tnmr-ﬁ wenbd
and Femove the skins, nnd place o fayer
il tomatoes in the 1.-utlru of n far. Spris-
kle hﬂ'n mEsr rr'rhm rh.m Hhh’
lnyer of toann r-ru-.'mn_ |;1|

l'n1||| the jnr h I'IL'TJ rﬂ ;
mmdl Every of il GF [Wn 'rnh sk
il w:-lrf ":”H',l'lﬁ e thelr own ¥ .
egar nnd b ready 1"l.-r n-- i 1 .~.- i
faur weeks,

Ripe Tomats Jam,—Seald |1r| Wil
rips bomsio -.l:t ot il eels, il
grasite kettle with holf & pow ﬂ f-uﬂ-—
to eneh pomsd of peeparesl :m ntoes, ol
iwn lomans wof, -

., 5




twWo or
tice begins 10 Te syropy.
for inblo samee.

K
i jop suitable for sirswhorries
Jlr.'3.1«!.&:.:::Itlln;t'_l"r:ll.:\. 'q'h::r a thiek #ymp s
desipd. .

d o unrt  water i
:: :: l'|'|'~|.l"n:I minuios, or umtil I
“farms & vary scit ball. This :
'?E-np of great density sl moy Do us

,_
e

sugur and rt water, nnad
e 0 :h::u ;:uﬁ: or wntil _n'lu‘-
Vs

suitable for high-grade Froits

WMedium Thick Byrup—0 @ dind w half |
aris mghr nmd one rpnl'l,t water, and | |
wix tu wight misutes, or ustil it
jen wp om the cdze of 5 epoom wilicn

from it 'I"EI plves n o symap of

k- ; half guuris
Thick Byrup—Ono snd & lﬁpﬂ. i

glrea 8

-KY’ -
: Cherries, eic .
¥ 'hlé'l:'ﬂ & ibay
'.'j.'hﬂjlhf 1111-%&-1. 'ﬂh"#n'r talls or
L1 iTq-,r. Mape in strnigoe or eak=f
“mm ndl ralil wat ikom
10 ek elosil ik
Ilﬁ-t ng, Poer hot o i
1HCET rin. Plape mobhor snid fo) ol
aEs fn reinlly ssul, =t ."|'|.|'.1"1
alnt 15 nmbpe o hotfstor hath.
Strawberries - |r
. an resh, sosad stmwlorries s phe g

smme dev that ey nis
migve Wille Plade i siraintr o ealum

—

|.'|.'|.|’".". -

Wer nnd cleanss by pouriog waler oves a
Ulereien.  Pack elorely. bn jirs withiut

ey n 1.

R
..1

§

Ponr Lot Byeup over ot te f

Taee fublar aml top an |
rilafly =eal.
awntsr lsuth,
-

Sigmlied |

jur wni

Citron Recipas

The [ollowkng b s recipe oF |."||E:I'-I-n
preserves [ lenrned o make when a litthe
giFl 1 am now 74 years old,.
Citpoi Preserves—Out cltrons in Lg-dn. |
slices threugh the middle. It ks all good |
bt weeds = bold to Lght and you oan e
the white seeds, Pare nnd with poimted &
knife pick our seeds, cuf In small pieces |
and bl o water until =il T!I":I ilrnin
off the water amid citron auld
& I sugnr. jiubee of one let [*ut in
waler to wei sngar well anil -'-h-l._h:.hl
preserved throogh Home add raksing f
von can pet whole omer, for seedsd Gnes
malie it dork. This will not be biiter.

Cliron  Pickles —0aok In  &all ol
willer ontl] soft, theo Il:.mi =-|i- rm-;-l--l.ld

i i ked through
spiced vinegar until oo " E.. X

|
L

.

Lati
res”

J.'Ill"-"'l"I
s

Firel Prize . . . $150
MAMMY'S FRUIT ROLL
Mes. ). Bdward Thenssson
Hilion Village, ¥Ya.

ikt 3 cups Boier. 8 Doaepess
waliv, i trsupome hakind powder.
Hukia Freavivrejaniis aleiienbng.
Mitn to lighs dosgh wialk by oup
mfl. Hadl Uy Imchs Phich. Meish
midlh i vabhlesjpenn e led Bavier
whid apidnlkile wirh milirure of 1
aups apphes pared mid slicod e,
Vi rup seended mabsina, 1 tabde=
spoon duikar, | Iedsess cinna-
mmvin. Had] ke feity roll. Metoiedi
mdges anidl pluch rofether. FPlaoe
in gfcnadd Bakiag dish {ane
slighily larder than ike Foll s
Bt b @nil cover with miviure of
by wup Wrer Mablbdi (eold Labsl
Snjmeers, | mipE water, I ahli-
apeains bsiger, U Emddpmsni fmiid-
mirg- DNaks in ma=larsbte @ven
(kR ) L& g5 il melrmiles. [asEm
freguenily. Seror w0k @i,

)

Second Prise o . . 3100
PEACH CAKE

Mra. Sarah Chase
Janssville, Michigan

ik Jomps P =ik 3 ees e aking
poedded, Vg craspoon sali. " o siidei

Ndin | bwalen sgg =itk F oraklospoHins
i bed Baiior (meod fod Beed | 83 1y cup
fipes Habbir (aadd Label Molassrs mnd 1
pupe wwgel mbdk. Crradually sdd molasses
miture dm dey miiuniee, wtirring pranly
pirddl Banner b st S04 B iedsismin
vanifls afd acene | ceaspoon almosd
cviract. Sprewd In pes, Arrange alloed
ramne® ferds has on rop, pressisd sBighils
barn daagh, Spriakls with ) coaspoons
granuluiesd suder eived wih 85 sea-
ppooi Cliknamssn.  Baks in modoisic
myen CAMEY P, Sermwe Bl wiil oresm e
R [T

[T R

mufclnd  JEETES

]
WE agE nskel to pepent
for wweet apple censerve, which we gave
nhont sevem years ngo. I1b calls far 1 Ih,

1" r|--|||..-

flige, 1 M misin=, = s, sweet applen
pared aml cored, 315 Iba, sagor. Cook
apples till temiber, mnsh with a spoan,

patnto Fices The np-
just emongh water 10
Chope ralsing mnd fgs,
slien 1he sugar, then
ook careliel? Hilr frequenily,
L} ihe oconseryve W=l scnreh Nllli];l'. af
ibesired, duable guandity of ricialns mny
b meed, amd figs Chopped wal-
muts nre someeilmnes added, aboot ome cup.
Thin 18 an excellent filllag for sand-
“wichen &r layer cakes,

or pregs Llivreagh
plea should have
present oo pchisg.
anil add o amF °

Ll

e S
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Yegeiable Chowder 1
fine cup palals dok=or mora -
Chnesfoarih cop indnced’ onbon R i
Twa cups hotl waisr |
Conking time: len mintiles hrlaki )
i e cup siring besns, fresh
Lor ranmed |
e Dine I::LI vors ot from oeb  {ar
LY canssdy
Jﬂ:\- Twa ar Lhies lablespoosns atier ]'
Dipe Tnhbex u.ui-n “'Thu.rnr prics o
F Il"-'ﬂ W his ms
! |u.|I!||:u'|'JqJI|.|.|.n'.I IuIL_LII' Amil hlE with
B
r.'-:"u'::.: timee: dive minuies gently a
e tahlespoon minced freon peppEr ||
e tabjespoan minee] carrodf
Thron-fosrihis 1 P salt, or
Cmp=glghih tasspoeon papriks B |
Bimenering Lma: fve 1o tem min-
wlen
" .k |
< [-519 DALY FOR h
By NANCY DORRIS,
Mew Peach Cake.
Dne-Thind Fup melied hatier
ke TUR EEEnr
Twwe rEEs l
[ mmd ape-hAnll cups alfied pre=
O eIt Senepes yanilis
“: -:. t:uh flwe peashes cul
wery mikilil
e lf.-"nl wret 120 legrees P
Malcing vimers feriy minsies &r
mmiil dlene I
Whippged srenm e taver
Slleed, sugured praches  (sp-
FRITTERS WITH A FUTURE B o Jemal) |
II Ir"'l-"I"lrJIrI . | Ly B sl smlL i:
casp mking pomwiler | egw dbssmbind c m lll"lr I'ﬂ'.‘. u" “
3 applen, parel, cored gl eloed] I peas ™ il F
Elain cross-w s ¥ rup milk N Iulmllllutrl-l\:?l--{l. ':l-:-ln-:l Crisco ter; add eggs and beat well. Then ?
Mix asal slfy Aour. baking pomibor and salde, Add v Boaten with milk fold Il:l. the =ifted Aour amd 'Fllh d

Alix well, stir in mdual Crisoo amsd leng .
. w Julee, this fold in Hie,
Drro by slices Ieio deep hot, Celses : Ao

A b AT P, or when Iecl et
ol sl hewne in G0 sevomds) Tl v wring

Fry 1o gobiem brown abogt 7

Lifes |h'-u!| om umglazed paper. Dust with powidersl sugar |-I-1-r-r::I:;
& disseri. Herwvo plalem with ment. Other fraft snd bomris oo Jubre i
usal dnstend of milk) cam be sl Bugis]. Yol an omii the mignr mnd
uss eikind lofi-nver vegetabiles with the same baiboe There's o ed
o tBsn things this battee will dress up, " 2 o

"..H- MELRITAEMENTS Lnvicl— Hevipes testesi and v {hiw]
vuscheeping Insciute Criseo ks Uho rogistero] I;unbm:JﬂhiMb
by manefactused by te Procter and Gamble Co,

! b .
ST, TR T | i —
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—vanilla alternately. Pour batier




'HE MNew Englamd EKitchen s something
of a traditon in Boston, 1t's a unigue eat-
ing place at the foot of histogic Beacon Hill,
Simple and homey, it smells like a New
England kitchen onght to smell—ol cookies
ardd pies and homemade bread,  Everything
f= spotlessly clean and the atmasphers rest.
| ful and pleasant, When | went there and
asked Mz Daley B Treen haw to hake
benns and cook brown beead, she was nios
as ndoe cin be, She didnt stop at Saturday-
night sapper cither, but told me how tooook
a MNew England bolled dinner and use up the
eft=overetin.the most scrumplious fashion.
Perhaps next Saturday veu woukd like to
give the family a Boston Baked Bean sup-
per. First you must remember to gel & quart
of dricd pen beans.  And be sure you have
half a pound of salt pork on hapd, On
i ¥ Friday night you put the beans to soak in
cold water, In the moring pour the water
off, gover with fresh nater and bring them
showly to a boil. Simmer them until vou can
| blopthe skins open, of nhout halfl an hour.
drain.
v, ol course, you st have a bean pot,
a brown capihen bean pot.  Put a medium-
| sized onion in the bottom—peeled but not
| albeed poiar Uhe beans over it Soone
| half & pound of pork 3 force it down until
it just ghows at the top of the pot.  Add hall
| & cup of molasses, a tablespoon of salt, &
teaspoon of mustard and eppugh hot water
to fll the pot. The pork should protrede 5
little above the water lne so that it can
beown nicely. Then cook the beans in &
moderate oven—275 w0 X0 degres—lor
about eight hours. The moe lhllmg mhaout
them is thal you can keave them inan boar
of two longer if it isn't comwvendient to Eake
them ot when the eight hours are up, The
juice shoald bubble at the top of the pot all
day. When it bodls abvay add mnee. .
Serve the beans as the Pilgrims did—in
|| the pot. Fragrant and steaming. Brown
| andd mealy, And hot as bot can be. With
them you should have Boston broamn beesd,
0| Fish cakes, if you like, or cold roast ham,
8| With piccalilli or chutney on the side.
| ummmm.:mm-uul-;.;ﬁ:;
| famous Brewn Bread, put a cup of
crumbs in three and ofe-kall cups of malk,
| After they have soaked for a few hours rub
ihe crumbs through a sieve. Sif together
two cups of oomn meal, one and one-fourth
B cups of rye four, one and one-hall cups of
S| praham with two and one-fourth leaspoons

L al
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& —me -

of zalt, Add the erambs amd 3 cup and two
tablespoons of moelasses, into which yvou have
milxed theee and ore-hall teaspoons of sodn,
Stir in hall & cup of misns and the milk in
which the erembs were spaked. Now bufler
some large baking powder tins, Al them
three-gquarters full and put on the covers,
Tha recipe should make about e Joaves,
depending of ooirie upon the size of your
tine. Put the tins in a pot of boiling water
amal steam for three hours,

The crumbs are an imnovation of Mis
Treen's, She smys they give the bread o fime,
even grain and make it exsber (o stice, Most
people just butter their brown bread, But
al the Kitchen they serve whipped cream
with it. putting it on top of the bread like
jarn. Try bt both ways to see which you like
better. . And when wou whip the oream
awerten it slightiy.

Some night “Iriend hashband™ it like
o prepare & New England dish . I
Years ago the Mantucket firemen cooked
pork chops every Tuesday in the Rrehonse,
ard they were s good thal evervone on the
Cape heard sbout them and all the house-
wives hearmed to cook Cfieman’s supper,”
Vi trim the chops and put o litthe fat in the
frying pan and brown them slowly on both
sitles, Then cover them thickly with raw
sliced oniong and polators, and sesxson well,
Fill the frying pan with milk or hot water,
Cover tightly and simmer slowly, in the|
oven of on top of the stove, until the po-
tatoes are soft (about hall an hourk. 17 you
happen 1o have some macaroni nu gratin on
hand wse that instend of the potatess. The
chops will e so nice and tender, and the
vegetables o tastily blended, that you'll
tisink it's the best of all the simple dishes you
EVET ate,

Suppers, a8 vou may have gathesed, are
served more frequently at the Kitchen than
six-o'clock dinners, That i an old New
England custom, and a good obe teo. Old-
fnshioned people po to bed early, and you
can't sleep well on a full stomach,

VERY nkce supper dish is Corn Pudding,

served not as 8 dessert bui as & vege-
table, Miss Treen &ave Lhey mix a can of oorm
with a cup of bread crumbs, a tablespoon
of sugar, two teaspoons of salt and o ltle
pepper, They add four well-beaten éggs and
then stir into the mixture a quart of hot
wailk. Cook in a casserole for about an hoar
i o slow oven, 300 degrees Fahrenbsil. And
be sure you stand the cusserole in i pem of
water, ‘Test as for other custard dishes, and
serve Al Omee. T

Ome night & week they have a New Eng-
land Belled Dinner at the Kitchen,

“We buy the best fancy brisket beel,”
gays Mass Treen, “And we're sure it i well
oommed, We wash it and place it in a good-
gazed cooking pol. Then poar on oold water
just to eover and bring slowly to a boil, Let
it bodl fove minotes. Then remove the scum,
reduce the heat and cook sowly

“Thi odd-fashionsd method of ing the
vegetables i (o put them all in the sms pot
with the meat. Tumips frst. Then camots,
A litthe later, the cabbage. And kast of all
the polators, We think, though, that the
cabbage is wery much better if it is cookid
separately. We take some of the stock in
which the meat i cooking amd put it 18 I
another pot. Then we oot our 1_1_'b-'|'.q|31,-
pather emall andcook it about fGfteen minotes.

“To gerve, plvoe U whole picce of meat
i the eenter of 3 large platter ared wmange

-
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the wegetables around il Mistard peckies
nre pood with m bofled dinner, or horsemedsh
i a wonderful appetizer. Our Horseradish
is perfectly delicious.  We whip hall 3 cupol
sour cream with 2 teaspoon of salt amd a
teaspoon of sugar. Then we beat in balf &
cup of grated horseradish.

1 you are planning 0 serve your cormed
beel cold, with bakagbeans, you should ket
it eool in the stock. Pund when you take it
out cover it with paper ard put a
weight oi fop, o that it will become firm
and slice micely,

‘The day after Mew Englanders have o
bailed dinmer they abways have Browned

Hash. And here is how they make it: They |

chop 8 cup of cold corned beef and a cup of
bodled potatoes—not ton fee or the hash
would e mushy. They add a tablespoon of
minced omjon and [y in a little fat for about

three minutes, of until it's gpolden baown, |

!'-Illul.n': ever let an oneon pot black and

singed! Add five tablespoons of milk, mix ||

everything together and bake in a greased
pan for about half an bour in o hot oven,
40T degrees Fahrenheit. Deopped epps are

gaod on baked hash, and New Englanters |

are =0 fond of eggs they serve them whe 7

eVer get o chance, Sliced beets are pod
leslave.

.

NOTHER New England stand by i fish, |

You've probably heard that people in ||

Mas=achusetts simply worship the cod. li's

a terribly plain and homely fish. And the ||

very niest Fish Balls are made from ood
that comes in a package. Try them on Sun-
day with vour baked beans. And o make
them especinlly mice mix them up Satunday
might. Mash three polatoes and moisten
hall a box of shredded codiish in water,
Draln the fsh well ard beat 0 up with the

potatoes, a well-beaten egg. a few table- ||

spoans of melted batler ond some sensoning.
Beat it wntil it is light and fluify. Then
eover It amnd et it staned overnight. In the

morning make litthe cakes and fry them on ||

both sides in hot fat,

In these days of frozen fish vou can make
voursell a Chowder just a5 good as they
make in Provincetown. So il vou like fsh
anel enjoyed your little fish balls, get four
pounds of hoddock amed smmer it slowdy,
with enough water to cover, unthl the flesh
sétparates from the bones—aboul twenty
minutes. When it is cool enough to'Eandle
remove the skin and afl the horrid " little
bones. Amd be sure youa save the water o
add 16 the chowder, Bl loor polaloes: cal
in cubes. Dion't let them get too soft, Cook
itwn sliced omions im melted batter. Thicken
a pint or more of milk by coeaming together
a tablespoon of Bour with a tableipoon of
butter, stiring it il the milk thickens.
“Then season with sa
fish, potatoes and oniond, & mir alow]y
until everything is beauiifully blended,
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Thoughts of Fall

Henvy ralis are i||-|'\-HHhF the  erajps
om bo the harvest aud thrasking will soom
dumd, | expect. hat nomd =ile fllisg
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Let Me Walk With the Man
in the Road

Tis anly n hall trath the peet hns smng
O il “haise by ihe silde of the way.
Thir Master hind meiiler o house mor @

teinae,
i e walled with the crowd dny by

my.
Amil 1 ihink. when 1 rend of ihe §
ilesire
That n houss =y ithe rond wonld be

el
Pt serviee is fouml in its Lenderest form
Whea we wialk wlih ihe cronal In the
roni, .

i | sy, lel me wallk with the mew im the
Fifiel,
eruali,
Lot me spenk o Kol ward of gos] cheer
o The weal
Who mre falling behingd i the rmsh.
Thers are woiinals fo e healed, there are
hreaks we st mel,
There's a ]l of #ilil water 14 glve:
Aol I:h;hrmm im the read by the side of

L ot dhe bupdens that

Trieml
I= the man whes has learmed o five,

Then tell me na mmore of the house by the
ron,
There i only ome Illlf'l.' T ean Nve=—
It's th:l'«l with the men whis are loiling
mig,
“-hﬂp .IT:- momling the cheer 1 emn give,
It is plemsamt o live in the houses by the

WaY
And be 5 friend. s the poot has snid;
Fut abhe Masier s bislding us: “Dear ye
their Lo,
Fur your rest wilieth yoniler shesd.”

I eomled ot remmin §n the boase by the
frsdi
Andl wateh ps the tollers go on.

(1§ TS l:ir;ihhﬁhulhl whth pmin aml with

1
Ha hmplened ihelr sirength nends gone.
T g o iheir side, 1N speak in gl

elyer.
Il helpy them o earry thelr losdl
And I'll miuile ni the man in the laoise
by the way,
Ad | walk 'l'll'E the erawid In the poad,

it tliers Ini tlie poid that goes by ths
By
Where the poet s sinzing his sng,
I'll walk and 1I'Nl work midst the heat of
il dlmy.
And I'Il help failing brothers along—
T sy 6 live n ilke bass by the war,
Town happy Ffor swch an ahesde,
And my heart sings iz proise b fhe
Master of all,
Who s hl‘"llh.: e serve b L Ponsl,
—Walter J. Uireslam,
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Mincemeat from Farm
Cooks

Three pints of ment (chapped ﬂnrﬁi
five pints of npple. ome plat
mnkasses, one pint of vioegnr, one pint of
cwileE, o !Ehl ldm Er u.tl!!!:.
twn  pints  elop me, fGive pluts
g:,“,: aipe. pink l:-ﬂllurrldn, twn talde-
wpoons of cinnnmom, twe © af
clwves, twa Inblesposns of
ishbespioan of salt, owe il ek
pepper  {seant  mensared, © or  three
pinds of the Tiquor In which meat wis
ook, Mix well and ook slowly ser-
ol honre, Cnn while hﬂﬁ?;l weal with
melied butter oF suet. ruls has
beem meedd for years bioa family of good
ik,

Thege potinls meat (el bolled nid
vt |1“-...4".-?|1 fowl chnpper. Auld one heape
lh.l' e i il 1:!& % of Enrt &
ples, parel, cored an i Inon woes-
em howl the nppls tmrn adark pt
throngh the cioppert, 2 lhe, small seed-
Tewa palslns, & e, Heht brown mr]un e
henFing  (eARpos0n SO, hall  tea-
ppwn gronml cleves, hall noines grated,
pne Inree glass belly (grape or cnrrantb,
one  gEaet canned £ T 1
ranned srawhereles, o aanrts cafrant
jniee, Put all @ ingraddients fozeiher.

staml over might In eeol place, then
place on back of muge, Lot beat slowly,
stirring oftem,  When hented well, aPlow
[§ i ok for three or four honrs. Seal
Eed I=m p'nt eane  This pule-will fill 15

phmts, —

e usuluu.w:u U-HJ!'HLH.THI-I‘H'I DOWTL
Only he pever sings a recipe out the same
way twice. Anyhow, his lady fngers won a
ardi Gras prize in New Orleans in 1898
and several firsts at the great ansual fair
in Knoxville, Tinmmrﬁaf
chased him around, ard here’s what T i
Fo' dopen we make, suh—fo' dozen, an’

vou'Tl wake

by w"“mm_::“_

" S v altler W

sl Y

e

- ——

it

— =

e




¥ azuares nnswestensd chooodane

Jasunry 1 1532

Hot Meals for Winter Days

W hear a whole lot about farm rellef,
but the best help 1 knbw about §s o good
noeursEhing eal made from the things w
Bave on the I:hlrl.u, with as few additions
ns possille, Mo maiter how bad thissw
are we nll fe=l betier after a nice Lot
meal. The fvorite one with oor folks s
the follewing : Eseatlopmsl potatoes, bakel
sisnah, rolls, baked apples snd tem, T
n.ul.': the polaiwes from alternnbs layers
af slice] raw paxba poes, ey bread orumbe,
oplons i taste aml all sasoned well with
salt mmil I[-|r:|H-r. Thes add kot milk o
eover nnd dat the tap with batter or lny
on & few l-rl"r||FH- of bacom or thin sliees of
fresh pork. nke for about twe hairm, e
longer if p Inrge dish is gesd, Baked np-
ples are mice if pared amd the core Pee

SHORT-CUT FUDGE v moved withouot h'rn!-:iur the apple apart
M | li#  Then fill the center wirh fown sigar nod
¥ tablospoon vanidla ill  sprinkle with mutmeg and & bit of botter,

|'.|_|||'\-| | can ) Bagle Beaind Gl
Ak
I tabl owpsoo |

o ————————————

 aw, CAglr, Cowr du agaid Jor s

ML r cbovnd it s o doarkls boiler. Ald Fagle Beand Conslraivad Mk awd rasll frv L |

Crrey e PR ‘it i e PRt I cener jraid fafr, al Bwrter sl pamiifa ol

:'..-::.'ul MEECTINETS FULEET
5 cup choppod eaiists ofF athct it in
I FE I~ L

o g |.|:-|i'!.l..| durcs il

br

york fn comfacriamira’ pegar. Fald g ol I;'II-.l'.l\.." aud doiga, Poar jigts o iballowe bictterk.

:”J‘L}(-,-_{E- _:’-r”_r, ﬂ;

aml put a Nttle wotes in the bottom of
the dish, Hake in o meolernte oven until
tender, 1 whipped cream is available it
alels o the alish, but apples are very goosd
without. “The rolls are ordinary raised
biscuits and may be wvared In seveeal
ways, The yenst compankes spend con-
elderable momey on boskiets -||'h. detafled
directions for making nll kinds of rolls
and brewd. and It weull pay asyens 1o
sfudy them. Yoo will motice this meal
ks nll prepmred im the oven. 1t I8 niee to
kave when ke tog of the stove iz ngedled
for something el=s, The poiaiee will
keep b0t o long time, =0 they may be
mnele first nmad put asbde watil the rest is
b Homsrtings | sl connesd cormn o
pean of beans, o freshensd codfish, to the
pobntoes,

Anotlhrr meal we all Tike is mashed Jri=
tatoes, baked epgs. carrot and macaroni

_;] :I' uuflli. milk gravy, mpicea podiing snd
= fen or

rolfes. The salad ls maile from
voldl ewakiml masironl or spaghetti and

WLl Thoss Weekih—This sppliqee paiters s
sl leaaiiful. 1f |8 mads wiih plak -!-.gr i
roaa  [wrals. yellw ceniecs wWikh hisck Freark
kst aisl green for ibe laves. Thls patiern b
veer =pay o makes, vl of I|III1-'"'I 1L remis
Tha Mlitls guilf patiers cimmbsg 18 15 fenls,
gl prilers ps Paliern Deparimeai, Tie ISiirsl
Cew-Techer, Xew York,

fa s ——— =

|  For Quick Pancak

Y LI K

All sgree that the prepared pancake
fAair mow on =ale s very convepient pisl

B makes dleficlons enkes, However, the fnrm
T' q wrife still enjors ihe oll-Tashionsd buiter-
'I H milk paneakes, It is"n -_|r!l'||-|-" mifLEeE T
'_I_II combine dry ingredienis n quan nnal
T i 11||||.'|lﬂill||r_ri'\ﬂll_'a'-lll-ll.lﬂ ture
k2 for tr own favoeriie enke

g
lom

'||'||El.l prefer  grabam o whaole wheat
cakes, amil this iz our basie mlatore for
use with bettermilk @ Bift togetber, Two
arF thres times, BIE Cups of flour. six (em-
spoans baklng powder, RiE DR s,
.J.,.-. pegspoons salt nnd theee tahlespoons
sILEAF. Kildl thieee cuops of mgraham oF
Jwhole wheat Bowr, wasiiood, anid mix well.
The igee of 1 wire whisk will insnee thogs
ough miving. Oiber Boars can be adiled
if desieed, keeping the same proportons,
In mizing the baiter, wse three-Toonrhs
euip of hatiermilk oF sonr milk for each
caipe @l [IEE]ss el RaiiE, A hentem c2g may
b mrfdleil, bk k= nof necesanry.

uEs, H. L

-
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Aprivet pelly lends aw arwiwal aud

sl sl fanrd

o ThiT @npel-rakr drsidrd.

Oja.aly D:',s/tes
E‘ﬂﬂl Drfec{ f';uff;s

iy DORES W, MoCRAY

o gerve the dred deliceces pre-

pared in many new and atbractive
wnys bt as substilules for something
elee, not oaly bor economy's sike, buk for
ihe pood taste that s hidden in thess
friaits prepared by the oldest preserving
miethod knwn (o mankined.

[t e trae, meveriheless, that dried fraita
gre eoonomy (ruits. For instance, dried
peaches average thirty-vight halves to the
i Pruses, of course, run from twenty
to the pound to o humdred. Nowsdays
those prunes that are sold in carons are
gold i three sies, large, mediam and
small. Large average foriy-bity to @
pound; medium average filty-ssty (o
sixty-seventy toa pound; and small aver-
age seventy-eghty to a pound. Ancd the
cost of 8 pourd of pny of these dried [nuts
s never high The progress made by
growers and packers in perfecting them
has made them increasingly weloome,

There {ollows a groap of distinetly daf-
ferent recipes wihich will appeal to those
who enjoy providing for thelr [nrmakca
aometheng out of the onlinary.

.I't.f'l'.l'ﬂlr-ﬁl:ltl-l' E-:uu-l':'fu if

FI IRWARD-THINKING hostesas

2 Copdub of 1'ronms | Cuplul of Dl
I! :.-'Iﬂlnn-"- i .t.|:- qml‘:mm.
Saipel ul of Saoed it Conkod]
; ul:-IL-lm Juce of Jall & Lemos
OIL prapes gently for one hour and
allow water o evaporate entirely.
Remove pits and cul prunes in slioes.

Bt st it frvam s Arel beave

them whole, or if wery large cot in fwi
Wash raisins in ot water, drain and cool
slice apranMs. Combine frulis aml use
liguicd [rom apricots with the lemon juice
for siruge  Chill befoce serving. Serves

edphi.
Jl";jr-.f-"ljym'ru Pia

1 Cupplial of Divied
Fign
3 Appios
b Cupd ol ol Sugnr

14 Teaspoonsl of

L LSl T

Few (araina Salt

1 Talsospemiul i

1% aritow
}' OIL Figs five minutes, drain ond slice.

Pare, quarter and cofe apples. Slice
the apples and place ball of them in the
bottom of a pastry-lined pie pan, cover
il figs, then with remadning apples. Add
sugar, sprinkle with cinnamaon, sl and
dat with batter. Cover with a top crst
and bake {n 4 bot oven—425° F, for one
bsmar or |_1|1I_'.| the pil\.' i chomae

'[-a |"4"|||rnnl fal :Iﬂ;njpuu

1 Freab Tomgae 1 Cuiglall il Saeed b

by gl ol il LRI Amis
154 Capliuls of Chipped 4 Cusdluls of
. “J emma Loew

il 1"k}
L il of Sl
Lanmnod Gioci Larpen S wiTed
Lhih I‘rlr;lrl [Hives

114 Temmpreeduls of Salt

OIL tongue until tender —about two
L¥ hours—and when cold remove the
skin. Fry onion and whole clove of gar.
lie in odl until onion & brown, Remove
gariic, add rmisins, and fry antil they oo
coated _u_‘i.;lJ: o, then add chili pepger,

I Chheree ool Crarlic
by Cuplul o Chsirpped

~

tomatoes, olives, aalt, and cook antil mix-
ture bolle, Pour over tongise ard bake one
hour—sufficient 1o eat thoreughly —in a
moderate oven—375" F. This may be
prepared the day belore using, o tongie
may be cooked the day before and sagce
prepared later,

pmq'q.l Eu.l.l u!‘ﬂfn‘.‘

1 ‘L"Ji"fl_-l_ ol il

Pepger
4 If:;iul ol 1%romm

e
& Mot - Saped Semgron
Larmats b Tespaoonial of
A Mehesn Sige] ¥ ame Ly
o Sewerl [l A1 Tablespsnied s

saali Bl e

14 Cuplul of Wals, Mreferatsy Tent

HEM{HH pits from prunes and slice

Serape casrols, peel yams pnd slice
them thine Armunge a layer of carmots,
then yamas, i 8 casserole, using ofe-Lned
the vegetables; add hall the prunes, se-
son with salt apd pepper. Add apother
layer of vegetables, pranes, apd cover wilh
a final layer of wegetables. Season each
laver with salt and pepper. Spresd sugar
awer the top, sprinkle with nutmeg, and
dot with batter. Add water, cover cas-
serole, and bake one hour in & moderate
gwven—ais F.

L Illlpn:'._-n f-ﬁ.’ffur.!'.ﬁ I.rrjrwr Cﬂ-ﬂ'#

| Whele Anged 1 Cuplul of Waber
Cak I |

r kg ol Lasiren
:_"l:_'u|l::|h i ALy [orlaiem
I'aniw Mmde Prom

Lokl Llnewo -

erl Diead Aproois
ﬂ 0 prarie o water, boil, wdd gelatin, stis

uniil dissobved. Cut some of the center
out of the cake, leaving o border thick
enough to give 3 generous shice. The part
removed may be hroken inbo pleces and
added 1o the apricot mixtare when it be-
gins bo set. When apricot mixiune is poar-
tially firm, pour it into center of cake; chill
thorpughly. loe the sides and wop of the
cike or else cover it with whipped cream.,

j-!lf:-rimfrﬁ.m"r.if .""fuu.t.r-e

2 Teaspocnduls of L4 ';.'-\-liﬂmlﬂ

Canlmiin [asprninasr
Z Tabdespoonduls of 1 Cugdul ol

Okl W sty L et il i
i Cuplul of W hipping A pricod. Punss

L remm o Cilerdl

3 Tabismpooniuis of

oo Sagar

SOFTEN gelatin in cold water and

solve over hot water, Heal cream

i1l stifl, acdd sugar, mayonnaes, and b
thorouglly with melted gelatin. Add
cods, mix well, and pour into & mokd
of [reese. Unmaold on a bed of letiad
garnish with sections of orange fred
membrane. © Serve.with French dn

Dirad] Apraass

-



PIGS IN POTATOES

fwn lefl-overs moes hagipliy)
2 euge lefi=over puashied pobaboes 1 epw beatsm Lghtly wih
I leasgeenn onkon juben i tablespoem doldd waler
| s bbesgeen minee] passhey alry hrviud erumbs
I v yodk Ui fur diep=frying
-8 ek spmsages (emadl skl
A emlon paloe. pardley and beaten sgg yolk 1o polaioes. IEead
thoroaghly, Cover sussgprs wilh polalo mizture mne] sy
Imio croqeciies. (1f svasage links sho laege, cut i teo ) Tl I
1 bresd erumbs, DHp in ceg and wates filitare. Hall Is erumbs
¥l sumerpan teo-thirds full of Crises, the pare, wlruh-ﬂlum Tt
inst makes fried foods digestible! Heas Cristo showiy. When ki
Tsrorwrns u lnelh el of breadd En 40 sooondls g: pir® F.) doag-fry
Lho eroguetion, When beown, drals on & L pagwr. Then
strals your Crisco badk into & en. for Lhe sime Crimt can b

usssdl Por fryies, over amd over sgain®

-
¥
1

H . L |
¢
£
f
I
: : MARTY'S MEAT ROLL
a 3 l::‘l:—uﬂ"r meal wTappod up in & bramd nes WAyl
B i ?:mmr1nk1rl-r: prwalior s e Py
2 Hi basponn sl L
#y BEf airy ingsedionis. Cut in Oriscn wi risro
: ] ihk T
i the digmtible fal, glves yom 8 Naky mfl:r“u?ﬂ;l;:uf Add
P Ik & meake & soft dough, Tball cat N ety thick ‘1|.rl'ln:li wiil
E. m.l ‘IIIJIhll.:rlr (e bolow). Holl up lks Felly roll, ;'lu: alrrm IL
) o :lll rll-: F Iw:ll:wLIl‘rhmnI!uJ:Iupl.n Dt wiith Crison
= i TR Srveen, (40 L) et 105 milnmtes, S with aslidl-

™ tknall Jef-gver ETHYY,

. Afral Filling* Combine 1
1 tabdesgesnn e lﬁltli_ ﬁmﬁrﬂ:fj{l;ﬂm:": o
Pepger. Soddlem wiih 3 Ealilisiuiins of beft-oyver #h:_;mq.u.-un

" ih proved by ool Fouskeeping Institate, Crisoo is
W.ﬁﬂﬂlﬂl: B . s Frogistered trade-mark of b shorteaing mas

CARROT PUDDING

&8¢ rup Crison 14 cups flour

84 cup brown Sugnr by temsfeoid woals

1 og I tahlospans waler

I eup gradesd e earnEs | temagseom Takisg) jowiler
B o seawd foss ralsics 4 iensgenom sxll |
1§ map cwrrsnis R T T T 5T

2 poaspoots Lhindy cut lomon peal b teaspcn nulmeg

Crisco, morer and eex.  Add grated carrote, mbsns, ourants and
poel. Add the sEhed Dowr, baking powder, sall and splecs. bix
ghly. Then ikl (s sels dissolved in wator Yiis can duole 1sls _h

Im e wagew; (1) jeriir the mlvture Inte castard oupe, oover with

e, stoains for oms hour— e Bake in o esiderate oven (007 F.h

ik, {2 pour mEiure it o teha moukd or & pudding dish,

] phben] with Crisoe and bake s o moderate oven (B25* F.) o
=aprve with pudding sisn or whippel oo, Serves B

ROMAN HOLIDAY
in grand Nier-ap, with lef-over spaghsil)

4 cup Crisoo I Eoaspoomn aall

1 omboinm, 2haogipusd L teaspasn perpper

3 cups eooked spaghetil 114 oups ennmed Loens o
1 pouns] hamburger 3 eup gratml el

Fry onbon In Orisen, the digestibie cooking fst. Add mest and
seasnnings. Cook 5 minutes. Make o layer of spaghetil in baking
dish. Add meat mixiur sl it drippings. Thes adi asother
layer of spaghettl Four in tomaioes. Speinkde with grated
ohevse. Cover dish. Iake In moderate sven (350° F) 25 mis-
ulid, Hemove oover. Bake 10 misutes banger.

g P &0, Ca

SALMONETTES
[ Bnn way bo make casnad Gl Laste e [T ]
I cap canned sbinoi 1§ Nasgesh JEPAr 1
i cup =t bresd orambs g demspeom mall
1 fahlispe minesd onlon 1 i, bedtom
i dablimpoon choggeed parsley 1 tabdospoim melied] Crisos
1 demsgeosom, boomioe il Crisos for dosp Trylng

Bona flsh, Seie in brend orumbe Add oo, &l seasosings and
Orisno, Aix Shape lite aogquetiss, Holl 0 fine dry gl
crumbs {additional). Deep-fry bn ol Crison, Uhe a9l whitle-
snamye fad Ghul paboes fricd Focds digestibile. Crisoo b the right
heas wihen 4 browns eube of broad in 40 seonds (3007 F.). Fry
witil golden brown, Serve with ohill sauce or white ssuoe
sprals Criseo. U this Crises agsin and again for frying.

AN Afpasurements Lol — Toclpes tesied snd ap-



Mustard Picklee—T :
of smnil plekling Irﬂﬂ‘ iﬁq::;lﬂ?t?ut:

 matoes; &l twa quaris of cucumberd
eut e sma one In lieadd of
- eaullflower eut into =mall fonr
. IPut &l

Iﬂ.ﬂ' Ereen (e[ el
| Into salt. waler 1 let stand for 34
| bonrs, then bring to a boil sed deain

Duau for same. Hix tnblesposns migs:
tand, two of turmerie powider, thres of
| o cup of sugnr, one quart of vipe-
| gar, salt to taste. Mix dry ingredients
| part of the vimesar, making o
| smooth poste, thew midd the rest of the
| r amd cook notil thick, ['oar over

anil b ta f boll amid 6l infe

| j:“. and seal, is fis the best mustand

wips ir{.m] smnll ewcwmbers and put
Fivta e dish, sprinkle =il througls
them twosthirds cup Enlt; them lurm aver
them n keftle of boiling woter, faking
| eare that the corumbers are entirely cov-

| eped with It, ond let stand £l Ih'.‘q'hli

B e ool aad it 1n & emock. Ad '3
I a .

gallon of cold tf%‘ﬁr four heaping table
ppoons of mustanl and the same of salb
amdl sugar, sml ome-hall cap of mixed
splees; turm this sver ihe cocumbers ail

weight down so that nll will be under the
l*ﬁneiu-. aed saf in a cool ploce. Next
- welgh ont 3 T of sagar and each mwoes-

o

ing ndd a bandiul of r ta the k
.I’l siirri wﬂrﬁil thie & Ib:::nfe
Yl i TeCipH, R
elally regarding the ldd.in; of the sagar
morning, yeu cannot help having

Use crushed rock salt
for these pickbes and you will never bave
soft plekles.  For two gallons of cuenm-
washed in cobdl water use one quart
I'?IE'_"‘ salr, the End butchers use for

It.
S
this down with n suck or piece of

jekbes. That is, 1 ihink thal
make the pkekles more

g:‘m belttle. Tig a cloth- over the
and le1 stand until ¥ou wanl 1o
using them. ;

g mnl aneholl gallows
water, 1 Ib, rock galf, erushed, one peck
Fﬁ-'lﬂ:l. eiciianiers. E:p# feaves, lmmcles af
il and cnbbage lesves.
ter aud bring to o boil.  Scrub 1w cu=
enmbers 3 r.||hqr ary, put layer B botfons
of stone jar holding st least two gallons,
Adil Inyer of grape haves, e dill.
Hepeat (his until all the
used.  Cover with Plbh-ﬂﬁ feaves. [t
Rl weight on top ol with brine 1o’
withim an Iuch of pap of jar, Tt wtnnsd
petll cucnmbers nre light snd transpar-

ent in color. I‘ﬁ%ﬂf

il
g e
Green Tumaﬁn"‘ﬁ'm
(ireen tomntoss mren't a wasted prod-
wet, they're aufind, These ars all sorts af
poodics you ean make from them, Here's
feiiaw 2 - 4
Green Tomate Pickles, — Ten peornala
||.-mn1 omatoes, two-thirds cop salt, 1%
quarts water, five pounds white onicns,
gne quurt Tinegar, one ':np -ﬂ:r. l.:ru
fablespoons whils mstn weed, two ta-
hbesponns celery Wash aml sliee
pomatoes,  Peel sl slice onkons, Place
| gomaters and onlons in & large erock in
| aliernate layers. Sprinkle ench layer
| with salt, Cover with plate. Wekzhi
down,  Let stand evernight, drain Add
| gwo cups vinegnr, four cUps WaleT, SUELT,
polery seed, and mustard geel, Toll slow-
| I:inﬁﬂ- peensionally; S0 minutes bolling

WMock Mimcemeat Made With Gireen
| Tomntoss—0ne peck green lomatoss, ons

ganrt sliced appbes, fresh or drlel; one |

pounsl secdless raisins, ens pound smet,
chopped ; cinnamon, nutmes, choves, 215
pounds brown sugar, three Jemons and
salt. Wash tomatoes, cut in small pleces.
Gpelnkle with salt and let stand over-
| pizht. Drain, then add suficlent water to

© prevest sticking. Cook 30 minutes, wtir-

ring frequently, Add lemon julee, geated
rind of sne lemen nnd white of one lemon
eut n small pleeet,  Add apples, Fnet,
rulsins and sagar.  Add gpleva Lo inste
anid o Tew graips of salt, Bimmer slowly,
gtirring frequently, ontil tomatoes amil
apples are tepder and flavors are hlended.
Pack in freshly sterilized jare Beal

Rlieed Green Tomatoss,—Five pounds
small or large groen tomntoes slieed me-
dimm thick, six cups white sugar, fwo
cups viecgar, one tablespoon. wick cin-
pamon, ome tenspoon whole cloves, one
tenspoon whole allsplee, on tnhleapesnm
white mustan] secid.  Wash tomatoes but
do pot peel  1f small tomatess are wimedl
prick them slightly. Combine sagar, Vime-
gar nnd sphoes; bring mixture (o bailing
point and pour it over the tomntoes. Lt
gtanel for siz honrs or overnight. Dealn
off Tiquid apd eock untll it coats a wpoon.
Al fomntoes and cook until clear. Heal
in hot, sterillesd jara,

green  lomntoes,
cup salt through them, Let stand over-
nlght. In ithe morning poar of
kettls with enongh




—

- e - £5
- ndl-r-.n ;:}ml. Hail thi Follow- Tl
L s kg = minules: Tws oups .
Py 1 | mugmr, awe cups of the water in which
thsir were ooked, 1Wo cups vimegar,

i Ilth-h-._ 1t's om0 thimly u1l:'1ﬂllﬂhr-m. o l:iluurn.u / E ﬂ . Nl
I Ery sodne mH, adne [ vloves - - !
nies nned nmﬁ“‘l_:: af dunlll'qlh n'rl.‘:: anﬁh—-in-. Adlil ﬁu nmal when [l ; -

milinr 1 aln comes 1o 0 beil seal in jare %

Ol Tresh vesetalies and fraits ,w water In which the beets Log -
: iy nmt wver heurs picked helps  theen to retnin thot decp, | .
mseil best  pesmlis.  Piren ol el ewlor s much res A [Earce- | .
eiste| wore oF alumimem keedl ol Jaln keitle ls ussl the Beets oo mot turn .
heumdlful." the mntIrF; Other kimls -ﬂ;itr Il:u spids—imdl the Anvor i de- |
cause  formntion: of  geeial CRIHMIE ifm :
which are dnjurions.  An enamel or wood: | Yuiner Sweet Fickles, — Pare quiness, . |
tn spoom 8 exesllént Ffor stireing or | eut ko halves amil eore,  Thofl P e me— . 1 =
lifring. |'_1 til tender. Dienim sod weigh the feujs, i

Halt idriws water froan the Hesuis and | To 0 Bs of friit wse one fablespoon | | | |
makes them !rI-rLE. firm mud better pre- | whole eloves, one piat vioesar aned I s 1
pared o absorh the ing salation, t'uf of sugar. Make syrup of sugar, vinezar e
the preliminary soalimz, a 10 e eeni nnd. quluee Jebce.  Sibek two chives i 1 I.rll'-__,,.-- ¥
rpaliation, one eop of salt 00 nise cops of | each and cook frult in syrup emeil S
switer. b nolinarily meed, is moliution Julee s thick., Seal r
lll'«'lllh_li!'t an ez from the bodlom of o A0S, HBENJAMIN 5IELSEY, o

i

o shiriveled plekbes mar  be

—— WO pr e

Tumuh
used BE s stromg visegar, teo mich - mr—r

i i < | ¢
e MR | Uncooked Tomato Relish <
[} : i s i
-_'E'llh'hl. I.:.T::Em i wikghed ﬁ"‘ﬂ ir ';I'lm

it ur-lilhl of thelr weksht In visepas
-

IIE el f
irumber Hings, — Relect Ia flrm
eitimbers.  Pare and slice IE:"rlnm
it ome inch thick. Hempvs sesils onpe- |
Hy, leaving the ring unbroken, Sk -
e eallons of cwenmber rings orermighe
ol water im which two temspsons of
bave been dissolved.  Terain in the
rhing, Hoak overmight i eold water
which fonr teaspoons of alam have

ndided.  In the moening ball in (e
hin water for 100 minufes, Diesbn, sl
mak evernigh l'inlmlll .rnt-o{mrrq nllli-t':l.l
wa teasposns of glnger hnve I .
%l In the einzer water for 15 min "

e drals,  Hail ontil elear in one gt

inegar, six cups sager, osefourth |
mp einnamon bark, amil oos-foarth s
il edoves,  Heal in jars,

Olive O Piekles. — Twenty-five 4l | |
vk e cup iarFagen vimegar 1%
hnts - of - vimegar, one talibespoosn  whils
spper, ane-thind eap whole spies, 5 b
FuEar and iwethirds nr abive wil.  [lear

imegnr, b nod boil, 1o dissolve the sugnr,
[(While hot pour sver the plekles, sliosd s
digeil a9 preferred,  Adil olive wil, mre
mgon vimegar. sphes and pepper Aokl s
thave of garlle for five days, t Frmine,
These nre ready for wse after e wiseks,

Uiwenmbser Halad, — Twelve large o
tumbers, one-hall peck white oniome, e

large sweel el |I':d wirm, ome bl
Epn oelery. seed, opebalf tensyasin eny- |

filie ffiper. one oknes grossd goastspl, | s i

W aiinees: mustard seedl.  Chap euenm- | | | ! i

and mijsns flae, <lio B0t peel - |
enbers.  Balt and et stand overnighi
¥raln mud ald ether ingredienis, Henld |
B enmigh ol vinegar to cover. I | |
aldl this dressing : Three-fourths e B - | |

T, wne-hall eup surse, oae s bldrsgiinn | | | . | 3= 3
It, four exze, oo cup orefim and one | S
int winegnr, Cream- botter, sugar ansl | ] | 1:' F
b: nalid rﬂ}r‘l, ane ai f 1|||1|||--|:;'| them mildl | { | d :
ETram, k. vi nr o bailing nnd | | |

.Td-ibt careful that | | | !

- —————— e p. i s

e
e
Lo
-

does net curdle,  PBring deessing to baobl- | |
g point amil add to cueuimber miztire, F
ba mot boil alter combining the twa mix. |
ures, bt keep ot boiling point antil sl | |
A packed n glaes nr
HIl Fickles |n Crock—1'se cupumbers - [ |
shoat six inehes in lensth, Wipe the eus I |
rumbers enrefully and nreange thens in | o |
layers in & large stons far without a N, |
placing tetween the layers n wmall el [ |
per fout i phecesi, a big bunel of
LIl seed an the stall amd g Eayer o |
deaned grape and clerry leaves,  Aald 2 | | | I -
+ of evarse pall (o three gnllons of wa- - t | | | |
wr, boll amd skim, feplaciog the watee | | | |
that evaporaies that the same quaniiis i=
l‘!!l|ll"|1.m PFaur thie solotion m'qrﬂhr i |
emcimbers in the crock, beeing sure nll are i d
- Eprend more dill nnd & layer of |
ehean cabhbnge beaves. Cover erock with s
clean cloth ond an ihis place a heavy
weltht.  Leave for two ts three weeks |
while s quiet fermentation takes Tl
ond mntil it coanom, Wash cloth [repueni.
At H'rmvr Buy scum there may be,
A

Beet  Plekles. — Leave about  thres
Eﬂ' thn on small, fresh beets.

2
- -
=1

nnd seriih with n brosh untll beets
Eema nre sbsolutely clean.  Maes bn

in container, cover with eold wnter
":Ilmﬂl umtil ¢ fo Have waler.

1
|
(o |
] 4
|
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F skins amd secds. . Ceok v
ﬁ'% = rerndin  HAE— WL
T ¥ five minutes, Add to grapes

- s B H

a=ET

gosoth
hw-r.

15 virid for this moment when the
Of myth ignites an old tranquility

peluctant to expire
Jane Ashloy from Yankee

Whthin a
—Ellm

Made from Our Own Grapes

Sines grapes are so good at this time
of year why mot prepare them fn vnriomEs
mm Winter use ns well ns for im-

te conswmptbon? It may look 1fke
work now, bat next Winber you'll be de-
lighted Fou did?

Pletrire grape Jelly falrly eoxing from
thnt jelly Toll, or iaris filled with graps
jam coversd with crisp merlngue and
gerveid for dessert.

Then grape juice is perfect to BRrve

people drop in unexpectedly, or an
jdeal glft for sick friemils ; while the oone
sarve, chniney or spiond grapes are
liclous with cohl moais !

Grape Julce {Uneooked ). — {hrapes,
gugnr. Stem snid wash grapes,  Into
pach hot, sterilized quart frait jar put
omn cup of grapes, pressed so the jules
will eome out more readily. To each oin
gidd  threefourihs cap SMEAE Fill jar
with boiling water and aral al once Let
stand severn]l weeks before ueing.

Splewdl Grapes.—Eizht pennds grapes,

four ponnds smEAT, four cups Yisegar, ene
whals cinnamon, o6 fa

spoon while allspice, wa TEaEpETE whnle

elores, Stem asd weash grapes, mash and

cook thems, then Tab throagh sbeve ta re

sugnr

and ook about am hoor amd n balf, 1t
should be about the conalstency of onbEup
s may be stored In glerilized bottles of

glasaes,

Graps Jelly—Grapes, sEgar
drsired pumber of Eropes #lems.
Aash and eook i1l skins are temiler. Fut
through a polamler and drain throngh &
hag or doulle thickness of chesse
Measure juice ond boll & half
. Add an equal anmsount of warm
sugar and holl Bve minntes longer. Poar
futo hat, sterilleed plasses aml eover with
paralin. in sanny place for
8y kours. For green grape jelly, wse
EFA f-n'llpawu'hul_jnutn-m {0 faro
mnke ns grape Jelly. This is a very
protiy colot.

Hemnve

-

Grape Chuiney, — Dwo quart grapes,
o quart chopped apples ome-half poumnd
secded, chopped ralsins: one-hall cup
femon juice: one-half teaspoon nllspher,
one-Toupil  tenspoon  ginger, awit-foarth
ones cinnanson, onekalf Eeaspoon sall.
Hiem ond wash Frapes
by cooking pulp amd pultiog thrasl
slere. Then eombise pulp, skin and other
ingredlents aml simmer G tslek, Heal
in hot, sterilized jars.

Cipape Conserve.—~Four poumls grapes,
four eups sngar, onefonrth feaspoon unlt,
134 cups sepdel raising, one OTANER, DBD
bemoiy, ene enp walsab  meats, Htem
grapes il separate pulp from skins,
Cook pulp 10 minutes and rub thronugh
a sheve. Add the sugar, salt, chaajrped
ralsing, orange jubee. Cook rapidly un-
il the mixture begina to thicken, stirping
socaslonally to prevent burniss. Add
the grape skins and ook till thick. Stir
in chopped nuts and pour imte hot, ster-
Mlzed  jolly glasees. Cover with kot
paraflin,

Grape Jam—{irapes, SUZAT. Hiem and
wash desired number of grapes. Cook
pulp till free of seeds and rub througl
sleve.  Meturn--toloctthe with ki,
ground of chopped.  Add equal amount
of supar amd cook 30 minotes. Siir ot
eamstonnlly o prevent burming. [Dat in
het, sterilized Jars and cover with
g raifin.

Grape Die. — Ome quart blue graps,
ilpee-fonrthe cap sugar, one galilespoon
femon juice, onp tablespoon minmte tapl-
ora, owe (ablespoon grated oramge rind,
pasicy., Heparate grapo gkims from pulp,
Heat puip notil seelds and loosened, then
press throagh colapiler to Fomove them.
Combine polp and  skins, Adid - smgar,
femon julee, tapleca and orange riindl
et minnal five minutes, then pour it wne
pakoed] shell, Cover with piripe of pastry
arrageed latthee [ashion, Rake in hat
aven (450 degsom) 10 minutes, then e
crense to moderate (350 degrees) mod
bake sbout B0 minutes I W

- I‘-ﬁ— -'.—_-.-..1_
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: _The Bell of the Angels
F! - T — 'I-'Ilu | :ﬁlllﬂl"ﬁﬁlﬂ.nf
Growing Old And read It u;' uﬂru“liﬂ' it, ah,
A litle more tired at closs of dary, It is sa in ven at twilight a
&= |A little lees anxious to have our way: great bell softly swing :
A Hitle bess peaily to seold s blame ; And men may Hstes and h:iﬂ fo the |
A little more care of n beother's mame wonderiul inﬁ.llnt rings i
And so we s5re nenring the Journey’s nu:lf I he from his rt’s lmnor chime
Where time and eternity nieet snd hiem -I]Ilu-du. in and strife,
Heartache and weary longing that throb
A little more love far the friends of youih im the pulees of . y
A littbe less seal for eatablished trath; = £ e thrasts from Bl sl ol hatred. ail
A litthe more charlty in oure views, thoughi= of wiekel thi
A Titthe Joss thirst for the daily mewss He ean hear in the hE twilizke bow the
And s we I.'I.'I: .ll'l!h:ll‘:n.l: drr IIII;!J"'::;', bell of the a rimgs,
U | And passing mee ot close .
My e I':rl:u:r:d: : y Amd I think thers :Ilni'n this legend, I |
£t wE GpEE GUr eyes fo
A litebe nmﬂn:: in the dl:: .J’fﬁ‘; hwﬁlwzl -: mier :-ﬁﬂllll. my 'I
A beoader view amil & saner m o Tor you aml me,
A little more love for all mank mil g Let ws Inok in our hearts and questhon,
~ |And 5o we are faring ndown the way cam an thonghls enter in =
That leadds 1o the gates of n beiter day,~ Ta s mlfl i h-lf l:r[-hug::l; the dwelllng of
|4 little more beisure o sit and dream,  Ho then Tt us pender o 1ttle, lot us Josk
A little more real the thimgs ITET T in our hearts ami sea ! 4
A little nearer to those abead, If the twilight bell of the nanzols cam 1
visions of those Jang boved and dend : rlng for uwa, you mnd me, /
B We nre poleg, w all inmst go —Ress (habarne,
To the place the living may never knaw, ; "
A little ter, W axm asked to give onee mors (he
And we aball Bave ol e e <M eclpe for “Seelpturs cake.” Here
The mlld.i" and ihe pre = t B=; it amthorship unknawn to ps:
& ; il
P httcn bap (b e countises dead.
- 1
*1 live HEE“ e i gt

my W t‘"
n J. Wells.
¢ ,-n.n:r*rrw'y- el st 4
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HE secret of soft cookies is no longera € 1
hidden treasure, Thirty-five hundred

soft cooky Nmﬂm'mlul us with a

texthook which easy to read, ind
definite in fact, The plainest of all facts is this:
soft cookies are an old-fashioned food, and
rumhemdr.-iﬂhdnzmprd for ngredients
used in rmmhu‘dﬁnhhnrﬂluurmm
date from when Bor 10 or 12 cups of flour were
the order of the day, Today 6 or 7 cups of flour
are enough for any woman to handle, and this
amount yields from 3 to 4 dozen large cookies,

We hawve hkuitnutnremnhmmlhmuld
stone crocks, used Iiurpld..'ﬁeprq,rttnslme
mincemeat, when the cellar boasted mu:h]'
loodstulls. We have used the =Jner ek | ;Eu'l
too, the glass, the sixery, the clossly covered
tin bex, the casserole, but the stone jar we like
ws5t. Maybe because it is ald fashioned,
and maybe because its thick vel some-
what porous walls really have a pood
deal to do with keeping the atmos-
phere moist enough for the preserva-
Licm of sodt coodies.

Chill the dough to make it firm,
rather than stirring in more Bour,

If possible, do not roll soft cooky
Jough, but pat it cut gently
with the palm until the proper
{hickness ia reached. Bake on
ingreaseil sheets, in a hol oven
W00 F.) from 10 to 12 minutes,

o until done, Do not overbake
nokies, Remove them from the
heets while still hot and cool
horoughly on racks. Then pack
iway in the cooky jar, 1T left about
he room, they will dey out and while
iot hard, will become crumbly and
runchy in texture,

Wi have listed at the nght the vari-
s qualifications needed to make a cooky
ecipe a s0ff cooky recipe. The type of shorten-
1, the type of liquid and the type of leaven-
1 are all important,

The first prize of $20 poes to Mrs, Marion
» Wood, Schroon Lake, New York., This
poky dough could be rolled: but we Hked it
eut a3 she suggested, patted out in a shallow
an and cut into squares after baking, This
xoky is light in color and subtly spiced,

Soft Ginger Cookies
5 o 6 cups sifted flogr
2 teaspoons baking soda
2 tenspoons ginger
L4 teaspoon salt
1 cup shortening (lard and butter)
114 cups sugar
1 egg, slightly beaten
1 cup molasses
1 cup sour milk
Mix and sift flour, baking soda, ginger and
it together, Cream shortening., add sugar
1d cream until light and Auffy. Add cge and
@t well, Add molasses. Add four, alternately
ith milk, a small amount at a time, beating
itil hlended after each addition. Turn into
exsed, shallow pans, and pat out 14 inch

97“? f‘““?’ ty 2t

r

Pat the dough gently — do not roll it for soft cookies

thick. Bake in hot oven (400° F.) 15 to 20
minutes, Cool and cut in squares, Approxi-
mate yield: 4 dozen cookies,

The second prize of $10 goes to Helen M.
Story, 251 East Kingsbridge Road, New York.

Soft Seed Cokes

3 cups sifted Aour

1 teaspoon haking soda

1 cup butter

1 cup sugar

1 egg. well beaten

1 cup heavy sour cream

1 teaspoan vanilla

2 teaspoons caraway seeds

Mix and sift flour and baking soda. Cream
butter, add sugar and cream well, Add EEE
and blend; add sour cream and vanilla. Stir
in flour and caraway seed, mixing just emugh
to make a smooth dough, Pat out 4 inch

thick, eut into sguares and bak
oven (125° F.) 12 minutes, A,
vield: 3 dosen cookies,

Auvnt Betsy's Maine Coo

6 cups sifted fowr

1 teaspoon salt

114 teaspoons nutmeg

2 teaspoons baking soda

2 cups sogar

1 cup butter

134 cups heavy sour cream

Y4 cup milk

1 teaspoon vanilla

Mix and sift four, salt, nutmeg ;
scdla together twice, Add sugar, m
Cut in butter until mixture resem)
cornmeal. Combine sour cream,
vanilla, add to dry ingredients and
Knead to make dough cling toge
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and oream well. Add opp, sour cream
mndd modissen, Blend well. 58ir wn four
and beal until well blended. Turn anto
slightly floured boand. and rodl w 14
imch n theekness, Cut inle deused
shapes and bake in hat oven (4000 F.)
10 b0 12 misuies. Approxamate vl
A dopem coolkics

Bk e S L =

N et BT
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Mirs. G. W. Fergaswn, 660 Fort
Washingion Ave, Mew York, receives
fourth prige of 25 for the recipe above
This has a rich blend of spicos amd &
saft [ragrang crumb between a crispy
crusi_

This extremely dainiy little speee
cooky =i sall and plensng in texturs
and favor amd was a grext (avomce an
the kitehen durng teating. M. Hay
E. Delamater, Claverack, M. Y., Box

BA. is responsible for the recape and
mecoives $1.

Stome Crock Cookina

3 cnips ailRod for
I teaspoon baking soda
L teaspasd sali
1 teampcan putmeg
» | cup lard and bilier. mitead

2 cups firmly packed brown segar

2 eppn. will Boabeh

L cup sonr milk

1 tensposn vanilla

L pup choppsed nutnocals

kg tup rmisns

Wik and sl Dour, haking ssila, salt
and nutmeg. Cream shortenimg. add
sugar anel Lent well Add boops ond
blenad ; add milk and vanifln. Add out-
meeats ane Paising. Sair in four, beating
umidl smeooth, Drop by Coaspoen on
ungriased haking sheet and bake m
Kot oven (425 F.) 10 mimilos. Ap-
proximmte vield : 5 doson senall cookies,

This rocape, suhanitted by M K.
B Billman, X35 Princolon Avenac,
Dy ton, Ok, receives an award of §1.
She says il is an onginal Pennsylvania

e copanmun ity 10 serve Uhem on Ceoncd
Friday We find them gosd si any time

Good Friday Cookiet
& to 6 caps sifted fouar
4 bemspenis baking wla
1 teaspoon sall
2 teasgpuwans NPT
1 cup butter and lared, mixed
1 cap sugar
2 egp
2 cups oolasss
1 ey butiermill

Mix and mift fhosr, baking sds, sali
anel ginper flogether twice. Cream
shortening, =dd sugar and ket well,
Reserve one o while, beal yolk with
while e and add 1o crcansed sharten-
img, blending well. Add mobuwses. Add

flour sliermadely with  botiermalk,
beating until smooth alver each addi-
s, Pat dough on foured baard o
b4 imchin thickness, Cut withscalioped
cuiter. brizih woth alightly Beaten efm
white and bake in hot oven (4257 F.)
10 o 12 minuies or uatil dose. Ap-
proximate yuckd : 4 dozen cokies,
Submitted by Mrs. T. A Austin,
1R S0tk Seward. Aubars, Mew York.
this is & deliente and very odd salt
eonky. Mre. Austin receives an pward
af £1.

Gingerbreod Square Cookies
1% cupe @it Bour

S T
o

Cantinwed from preceding page

snd it gives o pleasure Lo award S0

Rum Drop:

3 caps sifted Boor

1 teaspoon baking soda

4 Eeasponn sl

1 cup lard and bxiter, naiged

1 ciip fiemily packed brown sagar

2 eggs. well beaten

iy cizp ram

I cup heEavy cfeam

Mix and silt Bowr, baking soda, and
mall togelleer thres times. Cream bat-
ter, add sugar and oream woll. Add
cgps and blend well. Add paen and
oreans, Stir on Bowr and beat wntil
smooth, Drop by lLoasapoons on an-
groasee] Baking sheet amd bake in hot
oven (400° F.) 10 miooies o ikl
done. Approximate yeehl: 3 donen
ook

A nbee standard sali thiek cooky —
o cheew on for hours with groal salo-
factson — sabmitted by M. Frank

[
e 8
i d"_-&l-l./i_-‘. -

Deuch recipe and ot is & caions SR0nE |

Magezine Section 17

You Like Soft Cookies!

. Holte, 20 Saranshan Park, Hoches-
bew, B, W, aleo receives §1

Sour Milk Segor Cookies

5 eups sifted (loar

I teasposn baking soda

b temspoon salt

I cupy Buliler

2 cups sugad

7 eggs, well beaten

Ly teaspoon grated bemon rimd

& e soir mallk

Nlex @l sl Mour, haking s«da and
salt together thres tinsea. Cream bat-
ter, ndd sugar and oreans antil gkt
arvd ThalMy, Added egg and rind sl Blemsd
well, Add flour sltermately with milk,
beating until smooth alter exch addi-
tion, Tern onto lghthy Boured hoand,
pat out b 14 inch in thckness and cul
in squages of desired shape. Bake in
kot oven (4257 F.0 M to 1 nainuies
or wntil done. Approzimate  yeld:
3 dozen cookies

hovered ex-
the kitchen
dwmhr in the tantalizing
odors stealing Trom the oven
waiting for o plece of ginger-
bread, hot from the pan has a
{ragrant memory of enting
that probably remains one of tha
precious moments af life-
Tendar and light, rich anid
spicy, hot gingerbrend was wrll
worth waiting for. Here's a new
recipe for gingerbrend that has
all of the obd-fashioned goodness,
bt is made with that modern in-
irrndiated evaporated

AHT child wha has
around

Ut & ERUOP
tempting when served with

whipped cream, & fonmy BRECE
or lemon =auce.

B

dence

NS

lasses: T eggs: Y3 cup saft buiter.
Combine evaporated mil
vin gift four, then measure
Resift into mixing bowl with other
dry ingredients. Add molnsses
to the soured m&ldk. Stir into ﬂtri
ingredionts, Add egEs. one B
time, amd beat thoroughly, then
ndd the baiter. Pour into & wil
layer cake pan, Bake i
A modernte oven (3TH d"fml
95 1o 30 minutes. Yield: 1 layer,
o jnches BouUADE.

FOAMY SAUCE

Three tablespoons baolter; 1 cup
confectioners’ sugar; I eggs, sep-
arated; 1 teaspoon vanills extract;
1 cup heavy cream, whipped.

Cream botter and sugar i6
double boiler with & Spooi. Add
well-beaten cgg yolks; beat with
a hand beater until

GINGERBREAD mixed, over hot waler. Hemove
(ine-half cap irradiated evapo- from the heat and fold in the

rated milks 1ahl vine-  whites beaten still with a
gar; Z-cups r: teaspoon  beater or AR clectric beater l:

L :Im e by tm hlﬂnmﬂ m% ;.tu“ﬂ»
RpOaOn LEE S Tl H W .
hl:ki-: powder; Y3 leaspoon Zapye with gingerbread of other
cloves: ¥ cup sugar; ¥ cup mo- desseris,

£m ini
Iy. Then tow

15 teaspoon baking soda

L Leaspoon salt

- S il Bl cmanall

serve hot and.
w

[ =] |






SUNDAY MIRRO

- a Day—"

nmilla and zalt. Pour thi=s sauce
over the npples. Serve hot or
cald. Berves §. To serve 2, maka
one-third this recipe :

APFLE PIE

Five tart apples: 1 cup sugar;:
2 teaspeons batier: 1 teaspoon
grated lemon peel; Y [easpoon
naimer; Y leaspoon sali,

Line n pie plate with paEtE,
Peal, tnm.puln; cut the apples
into eighths: put a |.a.}r\r:r af them
in the plate. Mix together the
lemon peel, supar. salt, and not-
meg, and sprinkle over the
apples. Dot with butter, lay in
the remaindor of the spplea, and

Apples and Cranberries [foin
Hands for a Novel Baked Digh
That Goes with Meats or
Becomes a Dessere.

sprinkle with the rest of the
sugar mixtore. Moisten edges of
lower crust with a little cold
water and lay .on the upper
crust. Press edges together with
& fork; slash the wpper erust
with one long incizion and four
shart ones, and bake In a mod-
erake oven 356 mingtes; lower the
heat and hake 10 minutes longer,
slowly.,

APFLE AND GINGER SALAD

Eight red apples; 2 diced ba-
manzs; ¥ oranges; 45 Ib. (1 cup)
preserved ginger; Y b {1 cup)
. peean nal meals; leltuee or waler-
cres=; | lemon; ginger dressing.

delect red apples nnd polish
them. Cut a alﬁ:: from the top
of each and scoop out the pulp
with & =poon. Sprinkle a littls
lemon-juice in each apple. Cut
the uEple pulp ints small pleces,
add the bananas, the pulp of the
oranges, the ginger cut in small
pleces, and the nut meats hroken
in tiny bits. Mix with the follov-
ing dressing and place a portion
m each 1rp & cup, Serve on water-
criéss or lettuce leaves, If dealred,
quartered maraschino eherrieog!
may be included. i

Ginger dressing: Heat  the |
yolks of three eggs until light;|
ndd four tablespoons butier, one

Tis

Gingerbread and Applesauce
Huve Been 8 New England
Favarite for Years.

teaspoon salt, one leaspoon mus-
tard, two ieaspoons sugar, Lhe
sirnined juice of one lemon, two
tnblespoone vinegar, and one
tablespoon ginger syrup:; cook
and stir over boiling water until
the mixtare thickens. Take from
the fire, and when cold add one
cup whipped cream.

AFPFLE FLOAT

Une cup apple sauce {unswect-
ened); 3 egg whiles; 5 nuimeg
{grated); 4 tablespoons sugar.

Beat ithe egg whites well and
add sugar; then beat again, hard,
Add the apple sauce, w little ot
a time, beating all the whiles.
Add more sugar, or not, accord-
ing to the secidity of the apple
suce. Grate in n lttle of the
nnfmeg r=- =i wall Ppg the

PR

Such a Big Apple for Such a Livtle Girl! This Pie-in-
the-Raw Is Much Toe Large for @lne Youngster, but
Appler, Small or Large, Are Good, and Gead for Yoo

flont in & glass bowl, grate nut-
meg penercusly over the top, mnd
perve wilth rich cream,

APFLE PAN DHYWDY

Four tarl apples; 1 CUp SUELr;
1 tablespson butler: 1§ eop ein-
namon; baking powder hiscuil
dough.

Peel and core the apples and
cut them in eighths; put them in
uw pie tin mnd sprinkle with sugar
and cmnamon and dot with but-
ter. Roll out bizewit dough to %
imch thickness; cover apples with
it and bake in moderate owen %
hour. Take out of the oven, in-
vert onto n serving plate 5o that
the apples will be on top. Serva
with hard sauce or rich cream.

STEAMED APPLE PUDDING

Twio cops four: X leaspnns
haking powder; '3 cup buiier
igcant): milk; 2 tablegpoona
sagar; Vi moimeg (grated).

Sift together the floor, baking
powder and aalt and work in the
butter with » knife; add enough
milk to make 5 workable dough.
Hall ouk om & floured board:; eover
generausly with coarsely chopped
applea, and sprinkle with sugar
and nutmeg. Roll up like a jelly
roll, and carefally lift into & bat-
tered lard pail; cover elosely and
put in & covered pokt half full of
bailing water, Steam 1% hours
and serve with hard sauee,
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B TEAWSARAS,

EREN T P b

1 Hmlsl.dm-phtul:rwa:.rhm-
pare chicken,

Chicken a la Marylang
% three pound chicken
i i salt

Have-ehicken cut In slzes suit-
able for serving. Remove pin feath-
ers. Wash and rinse well. Beat e
and salt.together in a bow] large
fnhough to hold all the chicken. Stir
untll all parts are coversd with oEE.
Roll each

hot oven (400°) wntil brown and
tender, ¥ield: 5 servings

For busy times here 15 2 delieions
quick desert. Try it and See I you
don't agree:

Drange Delight

1 eup orange julce

15 Ib. marshmallows

Combine in top of double boiler,
Cook over hot water untl]l marsh-
mallows melt. Cool

Fold of 4 pint c'renm whipped
stifly. Berve decornted with Orange

—

II decorated later, the

g desrations
mus kept In place by honey, or
a glaze. The recipes I am Eiving
are cheap, simple but good.

Fruit Cak
ralsing
apricots

T
T

fgf‘ E

]

ater

i

g
&
i
]

Place raisins, dates, apricots,
augar, water and shortening in g
pan. Simmer 20 minutes. Cool |
Sift four. Measure, Adid soda,
clmnamon, cloves, salf, 8ift to-
gether,
ture (add nuls with flour)
into well grensed PAns oF
lined with greased Wrapping

Bake 1% hours |In & slow oven
(385°). Makes two small Eoad
cakes.
Light Fruif Cake

15 eup sha

1 cup brown*sugar

2 eggs

ien.rpa flour

2 teaspoon soda

2 teaspoons baking powder

1 clnnagmon

1z teaspoon nutmeg

1 teaspoon allsplee

34 cup sour milk

L5 cup eltron

1 cup ralsins

1 cup nuts

1 teaspoon wanilly

Cream shortening, Add Sugar.
Cream well. Add eggs. Beat woll
Mix and sift dry Ingredients except
15 eup flour, Add four mixture and
sour milk alternataly to Arst mix-
ture, Mix frult and nuts with
saved 14 cup flour. Add to cake
mixture, in

pans

8tir into COOLED mix- Paper carefuly from them,

Heat together
i .ali.Ehzl.‘ty firm ball
Bt 3* Adegres

Brush
Place decorati
cherries, plng
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i Abbreviations Used

! FOIMs

! I, Firat Form, IV, Fourth Form.,
1.I" I, Second Form. ¥, Fifth Form.

{ I1I, Third Form. V1, Bixth Form.
= TERMS

C,  Third Term.

{ A, Fipt Term. -
] Second Term I,
E, Fifth Term.
SCHOLARSHIT GIADES
Excellent. L,
y  Good. F,
Medidm.

Laovee,
Failed,

{Passing Mark, “L’*}

. UCONDUCT AND WORK GIRAIES
Satlsfnctory. i, Retainsd on Proba
Unsatisfactory. D, Dismiseed, a
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Length of term, 156 weeks
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